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FOREWORD 


Wecandothingsforourselvesorwecan pay others to do them for us. Thesearethetwo systeme" that support 
us; we might сай them the “selfrellance system” and the "organization system’. The former tends to breed self- 
reliant men and women; the latter tends to produce organization men and women. All existing societies 
support themselves by a mixture of the twa systems; but the proportions vary. 

In the modern world, during the last hundred years orso, there hasbeen an enormous and historically 
unîqueshift:away from self-reliance and towards organization. Asa result peoplearebecominglessselfeliant 
and more dependent than has ever been seen in history. They may claim to be more highly educated than any 
generation before them; but the fact remains that they cannot really do anything for themselves. They depend 
utterly on vastly complex organizations, on fantastic machinery, on larger and langer money incomes. What if 
thereisa hold-up, a breakdown, strike, or unemployment? Does the state provide all that is needed? In some 
cases, yes;in other cases, по. Many people fall through the meshes ofthe safety net; and what then? They suffer, 
they become dispirited, even despondent. Why cant they help themselves? Generally, the answer is only 
тоо obvious; they would not know how to; they have never done it before and would not even know 
where to begin. 

John Seymour can tell us how to help ourselves, and in this book he does tell us, Heis one of the great 
pioneers of self-sufficiency. Pioneers are not for imitation but for learning from. Should we all do what John 
Seymour hasdoneandisdoing? Ofcourse not. Total sel-sufficiencyisasunbalancedand ultimately stultifying 
as total organization. The pioneers show us what can be done, anditis for every one of us to decide what should. 
be done, that is ro say what we should do to restore some kind of balance to our existence. 

‘Should I try to grow all the food my family and I require? If] tried to do so, I probably could do little 
else. And what about all the other things we need? Should try to become a Jack ofall trades? At most of these 
trades I would be pretty incompetent and horribly inefficient. But to grow or make some things by myself, for 
myself: what fun, what exhilaration, what liberation from any feelings of utter dependence on organizations! 
‘What is perhaps even more: what an education of the real person! To be in touch with actual processes of. 
creation. The inborn creativity of people is по mean or accidental thing; neglect or disregard ig, and it becomes 
an inner source of poison. It can destroy you and all your human relationships; on а mass scale, it can = nay it 
inevitably will - destroy society 

Centrarivise, nothing can stop the flowering ofa society that manages to give free rein ro the creativity 
ofits people = all its people. This cannot be ordered and organized from the top. We cannot look to govern- 
ment, but only to ourselves, to bring about such a state of affairs. Nor should anyone of us go on "waiting for 
Godot" because Godot never comes, It is interesting to think ofall the "Godots" modern humanity is waiting 
for this or that fantastic technical breakthrough; colossal new discoveries of oil and gasfields; automation so 
that nobody ~orhatdly anybody will have tolifta finger any more; government policies tosolveall problems 
‘once and forall: multinational companies to make massive investments in the latest and best technology; or 
simply "the next upturn of the economy" 

John Seymour has never been found “waiting for Godot" eis he essenceofsell-reliance that you start 
now and don't wait for something to turn up. 

The technology behind John Seymour’ self-sufficiency is still quite rudimentary and can of course 
be improved. The greater the number of practitioners the faster will Бе the rate of improvement, that is the 
creation of technologies designed to lead people to self-reliance, work-enjoyment, creativity and therefore: 
the good life. This book is a major step along that road, and I wholeheartedly commend it to you, 


DR ЕЕ SCHUMACHER, CBE 


The Way to Self - Sufficiency 


The first questions we must answer are: What is this book 
about? What isselfsufficiency, and why do it? 

Now self-sufficiency is not "going back" to some idealized 
past in which people grubbed for their food with primitive 
implements and burned each other for witchcraft It is going 
forward to а new and better sort of life, a life which is 
‘more fun than the over-specialized round of office or factory, 
4 life that brings challenge and the use of daily initiative 
back to work, and variety, and occasional great success and 
occasional abysmal failure. Ie means the acceptance of 
complete responsibility for what you do or what you do not 
do, and one of its greatest rewards is the joy that comes 
from seeing each job right through — from sowing your own 
wheat to eating your own bread, from planting a field of 
pig food to slicing a side of bacon. 

Selfsufficiency does not mean "going back" to the 
acceptance of a lower standard of living. On the contrary, 
it is the striving for a higher standard of living, for food 
‘whichis fresh and organically-grown and good, for the good 
life in pleasant surroundings, for the health of body and 
peace of mind which come with hard varied workin the open 
air, and for the satisfaction that comes from doing difficult. 
and intricate jobs well and successfully. 

А further preoccupation of the self-sufficient person 
should be the correct attitude to the land, fit ever comes to 
pass that we have used up all, or most of, the oil on this 
planet, we will have to reconsider our attitude to our only 
real and abiding asset — the land itself. We will one day have 
to derive our sustenance from what the land, unaided by oil- 
derived chemicals, can produce, We may not wish in the 
future to maintain a standard of living that depends entirely 
оп elaborate and expensive equipment and machinery, but 
we will always want to maintain a high standard of living 
inthe things that really matter- good food, clothing, shelter, 
health, happiness, and fun with other people. The land 
can support us, and it can do ît without huge applications of 
artificial chemicals and manures and the use of expensive 
machinery. But everyone who owns a piece of land should 
husband that land as wisely, knowledgeably and intensively 
as possible. The so-called:"selfsupporter” sitting among a 
riot of docks and thistles talking philosophy ought to go back 
to town. He is not doing any good at all, and is occupying 
land which should be occupied by somebody who can 
really use it. 

Other forms of life, too, besides our own, should merit 
‘our consideration. Man should be a husbandman, not an 
exploiter This planet is not exclusively for our own use, 
To destroy every form of life except such forms as are 
obviously directly of use to us is immoral, and ultimately, 
quite possibly will contribute to our own destruction. The 
kind of varied, carefully thought-out, husbandry of the self- 
supporting holding fosters a great variety of life forms, and. 
every self-supporter will wish to leave some areas of true 
wilderness on his holding, where wild forms of life can 


continue to flourish undisturbed and in peace, 

And then there is the question of our relations with 
other people. Many people move from the cities back to the 
land precisely because they find city life, surrounded by 
people, too lonely, А self-supporter, living alone surrounded 
by giant commercial farms, may be lonely too; but if he has 
other selésupporers near him he will be forced into 
cooperation with them and find himself, very quickly, part 
of a living and warm community. There will be shared work 
in the fields, there will be relief milking and animal feeding 
duties when other people go on holiday, the sharing of child 
minding duties, there will be barn-raisings and com- 
shuckings and celebrations of all kinds. This kind of social 
life is already beginning in those parts of Europe and North 
America where self-supporting individuals, or communities, 
are becoming common. 

Good relations with the old indigenous population ofthe 
countryside are important too, In my area, the old country 
people are very sympathetic to the new "drop-ns? They 
rejoice to see us reviving and preserving the old skills they 
practised in their youth and they take pleasure in imparting 
them to us. They wax eloquent when they see the hams and 
flirchesofbacon hung up in my chimney. “Thatsrealbacon!" 
they say. "Better than the stuff we get in the shops. My 
mother used to make that when I was a boy — we grew all 
опг own food then? “Why don't you grow it now?" T ask. 
“Ah = times have changed? Well, they are changing again. 

Self-sufficiency is not only for those who have five acres 
of their own country, The man in a city apartment who 
learns how to mend his awn shoes is becoming, to some 
extent, self-sufficient. Not only does he save money, he 
increases his own satisfaction and self-respect too, Man was 
not meant to be a one-job animal. We do not thrive as parts 
of a machine. We are intended by nature to be diverse, to 
do diverse things, to have many skills. The city person who 
buys a sack of wheat from a farmer on a visit to the country- 
side and grinds his own flour to make his own bread cuts 
out a lot of middle men and furthermore gets better bread. 
He gets good exercise turning the handle of the grinding 
machine too. And any suburban gardener can dig up some of 
that useless lawn and put some of those dreary hardy 
perennials on the compost heap and grow his own cabbages. 
А good sized suburban garden can practically keep a family. 
1 knew a woman who grew the finest outdoor tomatoes 1 
eversawina window-boxtwelve storeys up in a tower block. 
They were too high up ro get the blight. 

So good luck and long life to all self supporters! And if 
every reader of this book learns something useful to him that 
he did not know before, and could not very easily find out, 
then Ishall he happy and feel thatthe hard work thatnot only 
Tas author have put into it, but also the hard-working and 
dedicated people who have done the very arduous and 
difficult work of putting ie together, and illustrating it, have 
not worked in vain. 


TheWay to Self-Sufficiency 


Man & his Environment 
: У; AJ 


TheWay toSelf-Sufficiency 


cL — wet 


TheWay to Self-Sufficiency 


‘THE FIRST PRINCIPLES OF 
SELF-SUFFICIENCY 

The only way that the homesteader сап farm his piece of 
land as well and intensively as possible is to institute some 
variant of what was called "High Farming” in Europe in the 
last century This wasa carefully worked outbalance between 
animals and plants, so that each fed the other: the plants 
feeding the animals directly, the animals feeding the soil 
with their manure and the land feeding the plants, A variety 
ofboth animals and plants were rotated about the same land 
so that each species took what it needed out and put what it 
had to contribute back, and the needs of the soil were kept 
uppermost always in the hushandman’s mind, Each animal 
and crop was considered for what beneficial effect it might 
have on the soil. 

If the same crop is grown on a piece of land year after 
year the disease organisms that attack that crop will build 
up in the area until they become uncontrollable. Nature 
abhors monoculture: any cursory inspection of a natural 
plant and animal environment will reveal а great variety of 
species, If one species becomes too predominant some pest 
or disease is sure to develop to strike it down. Man has 
managed to defy this law, to date, by the application of 
stronger and stronger chemical controls, but the pests 
(particularly the fast-evolving viruses) adapt very quickly 
to withstand each new chemical and to date the chemist 
has managed to keep only a shore ump ahead of the disease. 

The new homesteader will wish to husband his land їп 
accordance with the principles of High Farming, He will 
have to substitute the labour of his hands for imported 
chemicals and sophisticated machinery. He will have to use 
his brain and his cunning to save the work of his hands. 
For instance, if he can get his animals to go out into his 
fields and consume their share of his crops there, then he 
will save himself the work of harvesting the crops for them 
and carrying them in. In other words, take the animals to 
the crops, not the crops to the animals. So also, if he can 
get the animals to deposit their dung on his land, then 
this will save him the labour of carrying the dung out 
himself. Thus the keeping of animals on limited free range 
will appeal to him: sheep can be “folded” on arable land 
(folding means penning animals on a small area of some 
fodder crop and moving the pen from time to time), chickens 
can be housed in arks that can be moved over the land 
зо as to distribute the hens’ manure while allowing the 
hens to graze fresh grass, and pigs can be kept behind 
electric fences which can also be easily moved. Thus the 
pigs harvest their food for themselves and also distribute 
their own manure, (To say nothing of the fact that pigs 
are the finest free cultivators that were ever invented! They 
will clear your land, and plough it, and dung it, and harrow 
it, and leave it nearly ready for you to put your seed in, 
with no more labour to you than the occasional shifting of 
an electric fence.) 
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Now the true husbandman will not keep the same species 
of animal on a piece of land too long, just as he will not 
grow the same crop year after year in the same place, He 
will follow his young calves with his older cattle, his cattle 
with sheep, his sheep with horses, while geese and other 
poultry either run free or are progressively moved over his 
grassland and arable (arable means land that gets ploughed 
and planted with crops as opposed to land that is grass 
all the rime). АП animals suffer from parasites and if you 
keep one species on one piece of land for too long there 
will be a build-up of parasites and disease organisms. As a 
rule the parasites of one animal do not affect another and 
therefore following one species with another over the land 
will eliminate parasites. 

Also, the true husbandman will find that every enterprise 
on his holding, if it is correctly planned, will interact 
beneficially with every other. If he keeps cows their dung 
will manure the land which will provide food, not only for 
the cows, but for the humans and pigs also. The by-products 
of the milk of the cows (skimmed milk from butter making 
and whey from cheese making) are a marvellous whole food 
for pigs and poultry. The dung from the pigs and poultry 
helps grow the food for che cows, Chickens will scratch 
about in the dung of other animals and will salvage any 
undigested grain, 

All crop residues help to feed the appropriate animals — 
and such residues аз not even the pigs can eat they will 
tread into the ground, and activate with their manure, and 
turn into the finest in зіц compost without the husband- 
man lifting a spade. All residues from slaughtered birds or 
animals go either to feed the pigs, or the sheep dogs, ог to 
activate the compost heap. Nothing is wasted. Nothing is an 
expensive embarrassment to be taken away to pollute the 
environment. There should be no need of a dustman on the 
self-sufficient holding. Even old newspapers can make litter 
for pigs, or be composted. Anything that has to be burnt 
makes good potash for the land. Nothing is wasted. there is 
no “rubbish” 

But before the potential self-supporter embarks on the 
pursuit of “true husbandry" he should acquaint himself 
with some of the basic laws of nature, so that he can better 
understand why certain things will happen on his holding. 
and why other things will not. 


THE FOOD CHAIN 
Life on this planet has been likened to a pyramid: a pyramid 
with an unbelievably wide base and a small apex. 

All life needs nitrogen, for itis one of the most essential 
constituents of living matrer, but most creatures cannot use 
the free, uncombined, nitrogen which makes up a great part 
of our atmosphere, The base ofourhiotic pyramid, therefore, 
is made up of the bacteria that live in the soil, sometimes 
in symbiosis with higher plants, and have the power of fixing 
nitrogen from the air. The number of these organisms in 
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the soil is unimaginably great: suffice it to say that there are 
millions ina speck of soil as big as a pinhead. 

‘On these, the basic and most essential of all forms of life, 
lives a vast host of microscopic animals. As we work up the 
pyramid, or che food chain whichever way weliketo consider 
it, we find that each superimposed layer is far less in number 
than the layer it preys upon, On the higher plants graze 
the herbivores. Every antelope, for example, must have 
millions of grass plants to support him. On the herbivores 
“graze” the carnivores. And every lion must have hundreds 
of antelopes to support him. The true camivores are right 
аг the apex of the biotic pyramid. Man is somewhere near 
the top but not at the top because he is an omnivore, He is 
опе of those lucky animals that can subsist on a wide range 
of food: vegetable and animal. 

Up and down the chain, or up and down between the 
layers of the pyramid, there is a vast complexity of inter- 
relationships. There are, for example, purely carnivorous 
micro-organisms. There are all kinds of parasitic and 
saprophitic organisms: the former live on their hosts and 
‘sap their strength, the latter live in symbiosis, or in friendly 
cooperation, with other organisms, animal or vegetable. 
We have said that the carnivores are at the apex of the food 
chain. Wherein it stands a flea опа lion’s back? Ora parasite. 
ina lions gut? 

‘And what about the bacterium thatisspecialised (and you 
can bet there is one) to live inside the body of the lion 
flea? A system of such gargantuan complexity can best, 
perhaps, be understood by the utter simplification of the 
famous verse: 

Little bugs have lesser bugs upon their backs to bite 'en, 

And lesser bugs have lesser bugs and so ad infinitum! 

This refers to parasitism alone of course, but it is note- 
worthy that all up and down the pyramid everything is 
consumed, eventually, by something else. And that includes 
us, unless we break the chain of life by the purely destructive 
process of cremation. 

Now Man, the thinking monkey, has to interfere with this 
system (of which he should never forget that he is a part) 
but he does so at his peril. If we eliminate many carnivores 
among the larger mammals, the herbivores on which these 
carfivores preyed become overcrowded, overgnaze, and 
create deserts. If, on the other hand, we eliminare too many 
herbivores the herbage grows rank and out of control and 
good pasture goes back to scrub and cannot, unless it is 
cleared, support many herbivores. If we eliminate every 
species of herbivore except one the grazing is less efficiently 
grazed, Thus sheep graze very close to the ground (they bite 
the grass off with their front teeth) while cows, which rip 
grass up by wrapping their tongues round it, like long grass 
"The hills produce more and better sheep if cattle graze оп 
them too. It is up ко Man rhe Husbandman го consider 
very carefully and act very wisely, before he uses his powers 
to interfere with the rest of the biotic pyramid. 


Plants, too, exist in great variety in natural environments 
and for very good reasons. Different plants take different 
things outofthesoil and put different things back. Members 
of the pea-beancand clover family; for example, have nitro- 
ger-lixing bacteria in nodules on their roots. Thus they can 
fix their own nitrogen. But you can wipe the clovers out of a 
pasture by applying artificial nitrogen. It is not that the 
clovers donorlike theartificial nitrogen, bur thar you remove 
the “unfair advantage" that they had over the grasses (which 
are пос nitrogendiing) by supplying the latter with plenty 
of free nitrogen and, being naturally more vigorous than the 
lovers, they smother them our. 

It is obvious from observing nature that monoculture is 
not in the natural order of things, We can only sustain а 
oneccrop-only system by adding the elements that the crop 
needs from the fertilizer bag and destroying all the crop’ 
rivals and enemies with chemicals. If we wish to farm more 
in accordance with the laws and customs of nature we must 
diversify as much as we can, both with plants and animals, 


THE SOIL 
The basis ofall life on Earth is, of course, the soil. Bur the soil 
that we terrestrial animals have to draw our subsistence from 
is the powdered rock that covers, fortunately for us, much. 
of the land surface of the Earth. Some of this powder, ог 
earth, was derived from the rock directly below it, some has 
been carried down by water from rock somewhere above it, 
some (such as the famous loess soil of North America and 
China) has been blown there by wind, and some dragged 
into из present position by glaciers in one or other of the 
ice ages. But however the soil got to where it is now, it was 
originally pulverized from the rock by agencies of weather 
Frost splits rock, so does alternate intense heat and cold, 
water wears it, wind erodes it, and it is now known that 
bacteria and certain algae actually eat it; the hardest rock 
in the world will be ground down and eroded in time if it 
comes to the surface. 

‘Newly-formed soil will have ай the plant foods that were 
in che original rock, but it will completely lack one essential 
element = humus. t will not contain humus until life itself 
— that is, things that were living and have died and are in 
decay—putsit there. Only then does it become real complete 
soil, it to grow the vegetation that sustains all animal Ше 
onland. 

Because soil derives from many kinds of rock there are 
many varieties of soil. As we cannot always get exactly the 
kind of soil that we require, the husbandman must learn to 
make the best of the soil that he has. Depending on the size 
of their particles soils are classified as light or heavy, with 
an infinite range of gradations in between. Light means 
composed of large particles. Heavy means composed of 
‘small particles. Gravel can hardly be called soil but sand 
can,and pure sand is the lightest soil you can get. The kind of 
day which is made of the very smallest particles is the 
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The Natural Cycle 
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heaviest. The terms "light" and "heavy" in this context have 
nothing to do with weight but with the ease of working of 
the soil. You can dig sand, or otherwise work with it, no 
matter how wet it is, and do it no harm. Heavy clay is very 
hard to dig or plough, gets very puddingy and sticky, and is 
easily damaged by working it when it is wet. 

‘What we call soil generally has a thickness to be measured 
in inches rather than feet. It merges below with the subsoil 
which is generally pretty humusree but may be rich in 
mineral foods needed by plants. Deep-rooting plants such 
as some trees, lucerne or alfalfa, comfrey, and many herbs, 
send their roots right down into the subsoil, and extract 
these nutriments from it. The nature of the subsoil is very 
important because of its influence on drainage. Iit is heavy 
clay for example, then the drainage will be bad and the field 
swill be wee. Ifir is sand, gravel, decayed chalk or limestone, 
then the field will probably be dry. Below the subsoil lies 
rock, and rock goes on down to the centre of the Earth. The 
rock, too, can affect drainage: chalk, limestone, sandstone 
and other pervious rocks make for good drainage: clay 
(geologists consider this a rock too), slate, mudstone, some 
shales, granite and other igneous rocks generally make for 
poor drainage, Badly-drained soils can always be drained — 
provided enough expenditure of labour and capital is put 
to doingit. 

Let us now consider various types of soil: 

Heavy clay This ifit can be drained and if itis worked with 
great care and knowledge, can be very fertile soil, at least for 
many crops. Wheat, oak trees, field beans, potatoes, and 
many other crops, do superbly on well-armed clay. Farmers 
often refer to it as strong land. But great experience is needed 
to farm it effectively. This в because of the propensity of clay 
to “flocculate” — that is, the microscopic particles which 
make up clay gather together in larger particles, When this 
happens the clay is more easily worked, drains better, allows 
air to get down into it (an essential condition for plant 
growth) and allows the roots of plants to penetrate it more 
easily. In other words it becomes good soil. When it does 
the opposite of flocculate it “puddles” — that is, it forms a 
sticky mass, such as the potter uses to make his pots, becomes 
almost impossible to cultivate, and gets as hard as brick when 
it dries out. When iti in this condition the land forms big 
cracks and i$ useless. 

Factors which cause clay to flocculate are alkalinity rather 
than acidity, exposure to air and frost, incorporation of 
humus, and good drainage. Acidity causes it to puddle, so 
does working it while wet. Heavy machines tend to puddle 
it, Clay must be ploughed or dug when in exactly the right 
condition of humidity, and left strictly alone when wet. 
can always be improved by the addition of humus 
(compost, “muck” or farmyard manure, leafmould, green 
manuring: any vegetable or animal residue), by drainage, 
by ploughing it up at ће right time and letting the air and 
frost get to it (frost separates the particles by forcing them 
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apart), by liming if acid, even, in extreme cases, by incor- 
seating and wth the cay Clay soll “ate вой which 
means it will not produce crops early in the year It is 
difficult soil. It is not "hungry" soil - that is, if you put humus 
in it the humus will last a long time. It tends to be rich in. 
potash and is often naturally alkaline in which case it does 
not need liming. 

Loam Loam is intermediate between clay and sand, and 
has many gradations of heaviness or lightness. You can have 
a very heavy loam anda very light loam. А medium loam is 
perhaps the perfect soil for most kinds of farming. Most 
loam is a mixture of clay and sand, although some loams 
probably have particles all of the same size. If loam (or any. 
other soil lies on a limestone or chalk rock it will probably 
be alkaline and will not need liming, although chis is not 
always the case; there are limestone soils which, surprisingly 
do need liming. Loam, like every other kind of soil, will 
always benefit by humus addition. 

Sand Sandy soil or the lighter end ofthe spectrum of heavy- 
light soils, is generally well-drained, often acid (in which. 
case it will need liming) and often deficient in potash and 
phosphates, Itis “early” soil - that is, it warms up very quickly 
after the winter and produces crops early in the year It is 
also "hungry" soil; when you put humus into it the humus 
does not last long. In fact, to make sandy soil productive 
‘you must put large quantities of organic manure into it and 
inorganic manure gets quickly washed away from it. Sandy 
soils are favoured for market gardening, being early and 
easy to work and very responsive по heavy dressings of 
manure. They are good soils for such techniques as folding 
sheep or pigs or other animals on the land. They are good. 
for wintering cattle on because they do not “poach” like 
heavy soils do (Le, turn into a quagmire when trodden). 
They recover quickly from treading when under grass. But 
they won't grow as heavy crops of grass or other crops as 
heavier land. They dry out very quickly and suffer from 
drought more than clay soils do. 

Peat Peat soils are in a class of their own but unfortunately 
are fairly rare. Peat is formed of vegetable matter which has 
been compressed in unaerobic conditions (ie, under water) 
and hasnotrotted away Sour wet peatland is not much good 
forfarming although such soil if drained, will grow potatoes, 
oats, celery and certain other crops. But naturally drained 
peatlands are, quite simply, the best soils in the world. They 
will grow anything, and grow it better than any other кой, 
They don't need manure, they are manure. Happy is the 
self-supporter who can get hold of such land for his cropsare. 
most unlikely to fail. 


MANURING 
Plants require traces of almost all the elements, but the 
elements that they need in large quantities are: nitrogen, 
phosphorus, potassium and calcium. 

Nitrogen, as we have seen, can be fixed from the 
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atmosphere by nitrogen-fixing bacteria, and the organic 
growerismostaptto rely on this source. However toensurea 
really good supply, animal dung should be added to the soil 
and this will release nitrogen as it decays. 

Phosphorus is probably present in the soil, bur perhaps 
it is not being released in sufficient quantities, If analysis 
shows a serious phosphate deficiency then phosphorus 
should be added, Phosphorus deficiency may be seen 
sometimes by a purplish discoloration in seedlings, followed 
by yellowing as the plant gets older, stunted growth and 
lateness in coming to maturity. “Basic slag” is a common 
phosphatic fertilizer: it is the ground-up limestone lining 
of blastfurnaces and is thus a by-product of the steel 
industry, The word "basic" here means alkaline —it helps to 
correct acidity as lime does. Unfortunately new methods 
ОЁ steel making are reducing the supply. Ground rock 
phosphate is slower acting than slag, but it is longer lasting, 
and many organic growers think better. Superphosphate is 
rock phosphate (or bones) that have been dissolved in 
sulphuric acid; it is quick-acting but expensive and it may 
harm the soil organisms, 

Potassium deficiency may show itself by yellowing of leaf 
tips, and by a weakness in the stems of cereals — they fall. 
down in wind or rain. There are huge rock-potash deposits 
in many parts of the world and until these are exhausted we 
can correct potassium deficiency by applying this material. 
Clay soil is seldom deficient in potassium. 

Calcium deficiency causes acid soil and can lead to mal- 
formation of plants, In any case lime in some form or another 
will probably be added by the husbandman to soils which 
are acid, and calcium deficiency will then not occur, Lime 
can be added as lumps of lime or chalk (very slow acting), 
as ground lime or chalk (fairly slow acting), as quick lime 
or chalk (quick acting), and as slaked lime or chalk (quick 
acting). Quick lime, however, will burn plants and soil 
organisms; slaked lime is benign. 

"There are other elements in which your soil may be 
deficient. If, despite che addition of the elements listed 
above, you find that plants or animals are still sickly then 
you may suspect such things as boron deficiency, or 
deficiencies of other of these so-called "trace elements? and 
you should call in expert advice. 

But if your land has had proper additions of compost, 
ог farmyard manure or the dung of animals added direct 
or seaweed (which has in it every element), itis most unlikely 
to be deficient in anything. By getting your soil analysed 
when you take it over and adding once and for ll whatever 
element the analysis shows the soil to be deficient in, and 
thereafter farming in а sound organic way, the "heart" 
(fertility) of your land should increase continually until it 
is at а very high level. There should be no need to spend 
any further money at all on “fertilizers”. And, very often, if 
land is virgin, or if it has been properly farmed in the past, 
you may not even need to get it analysed. 


THEECOLOGICALLY SOUND HOLDING 
One of the chief features of the High Farming era of 
eighteenthcentury England was the famous "Norfolk Four 
Course Rotation? It was an ecologically sound system of 
husbandry, and it still remains a model for the productive 
growing of a variety of crops in both large and small-scale 
farming. The Norfolk Four Course Rotation workedlike this: 
1 One-year Ley А Ley is graseand«lover sown for a 
temporary period. The grass-and-clover was grazed off by 
stock and the purpose of it was to increase the fertility of 
the land by the nitrogen fixed in the root nodules of the 
clover, by the dung of the grazing animals, and ultimately 
by the mass of vegetation ploughed into the land when the 
Ley was ploughed up. 
2 Root Break The crops in the Root Break might have 
been turnips or swedes to be fed to cattle, sheep or pigs, 
potatoes to be fed mostly to humans, mangolds for cattle, 
and various kinds of kale - the latter not actually "roots" 
of course but taking the same place in the Root Break. The 
effect of the Root Break was to increase the fertility of the 
soil, because nearly all the farmyard manure produced on 
the farm was applied to the root crop, and to "clean" (make 
weed-free) the land. Root cropsare“cleaning-crops" because, 
by being planted in rows, they have to be hoed several 
times. The third effect of the Root Break was to produce 
crops which stored the summer's growth for winter feeding. 
3 Winter Cereal Break This was wheat, beans, barley, 
‘oats or rye sown in the autumn, It “cashed” the fertility put 
into the land by the Ley and the Roots, benefited from the 
cleanliness of the land after Roots, and was the farmer's 
chief “cash crop" —the crop from which he made his money. 
The beans, however, were for feeding to horses and cattle. 
4 Spring Cereal Break This was possibly spring-sown 
wheat but it was more likely to be barley. After the barley 
had been drilled, grass-and-clover seed was undersown = that 
is, broadcast on the ground along with the cereal seed. As 
the barley grew, the graseand-clover grew and when the 
barley was harvested a good growth of grass-and-clover was 
left to be grazed off next spring and summer, or to be cut 
for hay and grazed the following winter too. The barley went 
principally to feed stock but the best oft went to be malted 
for beer, The oats and barley straw was fed to the cattle, 
the wheat straw went under their feet to provide all that 
vast tonnage of farmyard manure (the best compost that 
ever was invented), rye straw was used for thatching, the 
roots were mostly fed to the cattle or to the sheep, and 
‘wheat, malting barley, beef, and wool went off to be sold to 
the city man, In the late eighteenth and nineteenth 
centuries, land properly managed in this way often grew two 
tons of wheat to theacreand this with no input of oil-derived 
chemicals whatever. There weren't any. 

Now we can emulate this ecologically sound system, 
changing it to suit our different needs, We may not wish to 
live primarily on the bread, beef and beer of the eighteenth- 
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century Englishman, We may need more dairy products: 
butter, cheese and milk, more vegetables, a greater variety 
of food altogether Also we have new techniques: new crops 
such as Jerusalem artichokes, fodder radish, fodder beet, 
maize in nothem climates, and devices such as the electric 
fence, which widen our possible courses of action. 

Now whether our would-be self-supporter has nothing 
more than а back garden, or perhaps a city allotment, or 
whether he has say a hundred acre farm, or whether he is part 
‘ofa community owning a thousand acres, the principles he 
should follow are the same. He should try to work with 
Nature, not against hes and he should, as far as he can while 
still serving his own ends, emulate Nature in his methods. 
Thus if he is to improve and maintain the heart of his land 
he should remember: 

1 Menoculture, or the growing of the same crop on land 
year after year should be avoided. Disease organisms which 
attack any particular crop always build up in land on which 
that crop is grown year after year, Also each crop has different 
requirements from the soil and its residues return different 
materials to the soil. 

2 The keeping of one species of animal on the soil and one 
only should be avoided, for much the same reasons as the 
reasons against crop monoculture. The old High Farming 
practitioners in England used to say"A full bullock yard 
‘makes a full stack yard.” In other words, the dung from the 
animals is good for the soil. Mixed stocking is always better 
than mono-stocking, and rotational grazing is the best of all: 
the penning or folding of a species of animal over the land 
so that che animals leave their droppings (and the inevitable 
eggs of parasites) behind and so break the lifecycle of the 
parasites. Following one species with another in such a 
rotation should be practised wherever possible. 

3 To grow'leys? graze them, and ultimately plough them in. 
4 To practise “green manuring” That is, if you don't want to 
grow some crop to graze off or feed off to animals, grow 
the crop anyway and then plough it in, or, better still, work 
itin with discs or other instruments. 

5 To avoid ploughing too much or too deep. To bury the 
topsoil and bring the subsoil to the surface is not good. 
On the other hand, chisel ploughing - the cutting of furrows 
in the soil by dragging knives through it — does not invert 
the soil, helps drainage, breaks "pans" (hard layers under the 
surface) and can only do good. 

6 To suffer nat his land to remain bare and exposed to the 
weather more than absolutely necessary. When itis covered. 
with vegetation, even with "weeds? it will not erode or 
deteriorate. If left bare, it will. A growing crop will take up 
and store the nitrogen and other elements of the soil and 
release them when it rots down, In bare soil many soluble 
plant-foods are "eached-out; or washed away. 

7 To attend to drainage. Waterlogged soil is no-good soil 
and will deteriorate unless, of course, you are growing rice, 
or keeping waterbuffalo, 
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`8 To observe, at all times, the Law of Return. All crop and 
animal residues should be returned to the soil. If you sell 
anything off the holding then you should import some- 
thing of equal manurial value back on to it. The Law of 
Return should apply to human excrement too. 

Now if the Law of Return is properly observed it is 
theoretically possible to maintain, if not increase, the 
fertility of a piece of land without animals at all. Careful 
composting of vegetable residue is necessary but it is note- 
worthy that on holdings where no animals are kept, but a 
high standard of fertility is maintained, almost always 
vegetable matter is brought in from outside the holding, 
and very often other high-energy substances, such as 
compost-activator, too. Seaweed, leaf-mould from woods, 
dead leaves from city street cleaning services, waste 
Vegetables from greengrocers, straw ог spoiled hay, nettles 
‘or bracken mown on common ground or waste ground ог. 
neighbours land: all such inputs of vegetable residues are 
possible, and will keep up the fertility of land which has 
‘no animals. It is difficult to see why putting vegetable matter 
into animals and then returning it to the land as shit should 
be better than putting it direct on to the land, but it is 
demonstrably so. There is по doubt about it, as any 
husbandman withany experience knows, but there is some 
potent magic that transmutes vegetable residues into 
manure of extraordinary value by putting it through the 
guts of an animal, But when it is realized that animals and 
plants have evolved together on this planet perhaps this is 
not surprising. Nature does not seem to show any examples 
of an animal-free vegetable environment, Even the gases 
inhaled and exhaled by these two different orders of life 
seem to be complementary: plants inhale carbon-dioxide 
and exhale oxygen, animals do the opposite. 


VEGETARIAN OR NON-VEGETARIAN 

To be or not to be vegetarian: this is the argument that 
could (but mustn't) split the Organic Movement. Now there 
is not the slightest reason why vegetarians and non- 
vegetarians should not live perfectly happily side by side. 
The vegetarians say, on their side, that it takes so many units 
of vegetable protein fed to an animal to produce one unit 
of protein in the form of meat. Therefore И would be better 
for humans to eliminate animals and eat the vegetable 
protein direct. The non-vegetarians point out that the units 
of protein that are not directly turned into meat are not 
wasted: they are returned to the soil again in a transmuted 
form to improve its fertility and grow more crops. The 
vegetarians point out that it is cruel to kill animals. The 
попеуереаналв point out that some factor has got to control 
the population-increase rate of every species: either 
predators (such as non-vegetarians!), disease, or famine, and 
of these, predators are possibly rhe most humane. 
‘Vegetarianism seems to be almost wholly an urban, or big- 
city, phenomenon, and is possibly due to people having 
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been cut off from animals for so long that they tend to 
anthropomorphism. The humane non-vegetarian says (and 
Tam one) that animals should be kept in the conditions most 
nearly approaching those for which they were evolved as 
possible, treated humanely and subjected to no eruelties 
and indignities, and, when their time comes, killed instantly 
and with no long journeys to faraway markets or abattoirs. 
This is perfectly possible on the self-supporting holding, 
and the animal need have no inkling that anything is going 
to happen to it. 

"Having said all this 1 will now say that it is perfectly 
possible to live a self-sufficient existence on an animal- 
free holding, and that it is perfectly possible to live healthily 
оп a meat-tree diet. It is also possible to do the opposite. 


‘THE ONE ACRE HOLDING 

Everyone will have an entirely different approach to 
hhusbanding his land, and it is unlikely that any two small- 
holders with one acre each will adopt the same plan or 
methods, Some people like cows, other people are afraid of 
them. Some people like goats, other people cannot keep 
them out of the garden (I never could and I don't know 
many people who can), Some people will not kill animals 
and have to sell their surplus stock off to people who will 
kil chem, others will пог sell surplus stock off ar all because 
they know that the animals will be killed. Some people are 
happy to keep more stock than their land can support and 
to buy in fodder from outside, while other people regard 
this as contrary to the principles of self-sufficiency. 

Myself, if T had an acre of good well-drained land I think 
T would keep а cow and а goat, a few pigs and maybe a 
dozen hens. The goat would provide me with milk when 
the cow was dry. I might keep two or more goats in fact. 1 
would have the cow (a Jersey) to provide me and the pigs 
with milk, but more important I would keep her to provide 
me with heaps and heaps of lovely manure. For if I was to 
derive any sort of living from that one acre, without the 
application ofa lot of artificial fertilizer it would have to be 
heavily manured. 

Now the acre would only just support the cow and do 
nothing else, so I would, quite shamelessly, buy in most of 
my food for the cow from outside, 1 would buy all my hay, 
plenty of straw (unless 1 could cut bracken on a nearby 
common), all my barley meal and some wheat meal, and 
maybe some high protein in the form of bean meal or fish 
meal (although I would aim to grow beans). 

Tt will be argued that it is ridiculous to say you are self 
supporting when you have to buy in all this food. True, you 
‘would grow much of the food for cows, pigs, and poultry: 
fodder beet, mangolds, kale, "char" (small) potatoes, 
comfrey, lucerne or alfalfa, and all garden produce not 
actually eaten Бу people. But you would stil have to buy 
say а ton ora ton and a half of hay a year and say a ton a 
year of grain of different sorts including your own bread 


wheat, and а ton or two of straw. For I would not envisage 
growing wheat or barley on such a small area as an acre, 
preferring to concentrate on dearer things than cereals, 
and things that it was more important to have fresh. Also 
the growing of cereals on very small acreages is often 
impossible because of excessive bird damage, although I 
have grown wheat successfully on a garden scale. 

The big question here is a cow or no cow? The pros and 
cons are many and various. In favour of having a cow is the 
fact that nothing keeps the health ofa family anda holding 
ata high level better than a cow. If you and your children 
have ample good, fresh, unpasteurized, unadulterated milk, 
butter, buttermilk, soft cheese, hard cheese, yoghourt, sour 
milk and whey, you will simply be a healthy family and that 
is an end to it, A cow will give you the complete basis of 
good health. If your pigs and poultry, also, get their share 
of the milk by-products, they too will be healthy and will 
thrive, If your garden gets plenty of cow manure, that too 
will be healthy and thrive. This cow will be the mainspring 
ofall your health and well-being. 

On the other hand, the food that you buy in for this cow 
will cost you perhaps two hundred pounds a year. Against 
this you can set whatever money you would pay for dairy 
produce in that year for yourself and your family (and if 
you work that out you will find ic to be quite substantial), 
plus the increased value of the eggs, poultry-meat and pig- 
meat that you will get (you can probably say that, in value, 
а quarter of your pig meat will be creditable to the cow), 
plus the evergrowing fertility of your land. But a serious 
conta consideration is that you will have to milk the cow. 
Twice a day for at least ten months of the year you will have 
to milk the cow It doesn't take very long to milk а cow 
(perhaps eight minutes), it is very pleasant when you really 
know how to do it and if she is a quiet nice cow, but you 
will have to do it. So the buying of a cow is a very important 
step, and you shouldn't do it unless you do not intend to 
go away very much, or you can make arrangements for 
somebody else to relieve you with milking. Of course, if you 
only have a budgerigar somebody has got to feed it. 

So let us plan our one acre holding on the assumption 
that we are going to keep a cow. 


One acre holding with a cow 
Half the land will be put down to grass, leaving half an acre 
arable (I am not allowing for the land on which the house 
and buildings stand). Now the grass half could remain 
permanent pasture and never be ploughed up at all, or it 
could be rotated by ploughing it up say every four years. 
Ifthe latter is done it were better done in strips of a quarter 
of the half acre each, so each year you grass down an eighth 
of an acre of your land, Thus there is some freshly-sown 
pasture every year, some two year-old ley, some three-year- 
old ley and some four-year-old ley The holding will be more 
productive if you rotate your pasture thus every four years 
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The holding may break naturally into half: for example, 
an casily-worked half acre of garden, and a half acre of 
roughish pasture. You will begin then by ploughing up or 
pegging (allowing pigs to root it up behind an electric fence) 
ог rotovating half of your holding. This land you will put 
down to а grassand-cloverand-herb mixture, If you sow 
the seed in the autumn you can winter your cow indoors 
on bought hay and hope for grazing next spring. If your 
timetable favours yoursowingin the spring, and if you live in 
a moist enough climate ro do so, then you will be able to do 
a little light grazing that summer. Ir is better not to cut hay 
the first summer after spring-sowing of grass, so just gr 
it lightly with your little cow; at the first sign of “poaching” 
(destruction of grass by treading) take her away. Better still, 
tether your cow, or strip-graze behind an electric fence. 
Just allow the cow to have, say, a sixth part of the grass at 
one time, leave her on that for perhaps a week, then move 
her to the next strip. The length of time she stays on one 
strip must be left to your common sense (which you must 
develop if you are to become a self supporter). The point 
about strip-grazing is that grass grows better and produces 
more if it is allowed to grow for as long as possible before 
being grazed or cut, then grazed or cut right down, then 
rested again. If it is grazed down all the time it never really 
has a chance to develop its root system. In such super 
intensive husbandry as we are envisaging now itis essential 
to graze as carefully as possible. 

Tethergrazing, on such a small area, might well be better 
than electric fencing, A little Jersey quickly gets used to 
being tethered and this was, indeed, the system that they 
were developed for on the island of Jersey, where they were 
first bred. Iso unequivocably recommend a Jersey to the 
‘one acre man, incidentally, because I am convinced that for 
this sort of purpose she is without any peer. 1 have tried 
Dexters, with complete lack of success, but if you really 
know of a Dexter that gives anything like a decent amount 
‘of milk (my two gave less than a goat), is quiet and amenable, 
then go ahead and get a Dexter and good luck to you. But 
remember, a well-bred-Jersey gives plenty of milk which is 
quite simply the richest in butterfat of any milk in the 
world, she is small, so docile that you will have trouble 
resisting taking her into the house with you, moderate in 
her eating demands, pretty, lovable, healthy, and very hardy. 

Now your half acre of grass, ance established, should 
provide your cow with nearly all the food she needs for 
the summer months. You are unlikely го get any hay off it 
as well, but if you did find that the grass grew away from 
the cow then you could cut some of it for hay. 

‘The remaining half of your holding = the arable half- will 
then be farmed as highly intensive garden. le will be divided, 
ideally, into four plots, around which all the annual crops 
that you want ro grow, will follow each other in strict 
rotation. (1 will discuss this rotation in detail in the section 
Food from the Garden, pp 160471). The only difference 
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that you will have to make in this rotation is that every 
year you will have to grass a quarter down, and every year 
plough a quarter of your grassland up. 1 suggest that your 
potatoes come after the newly-ploughed bit. The rotation. 
will thus be: grass (for four years) — potatoes = pea-and-bean. 
family ~ brassica (cabbage family) — roots ~ grass again (for 
four years). 

“To sow aurumn-sown grass after your roots, you will have 
to lift them early. In a temperate climate it would be quite 
practicable to do this; in countries with more severe winters 
it might be necessary to wait until the following spring. 
In areas with dry summers, unless you have irrigation, it 
would probably be better го sow in the autumn. In some 
climates (dry summers and cold winters) it might be found 
best to sow your grass in the late summer after the pea-and- 
bean break instead of after the root break, for the peasand- 
beans are off the ground earlier than the roots. It might 
then pay you to follow the grass with potatoes, and your 
succession could be like this: grass (for four years) - potatoes 
brassica (cabbage family) roots pea-and-bean family. 
grass (for four years), 

A disadvantage of this might be that the brassica, 
following main-crop potatoes, might have to wait until the 
summer following the autumn in which the potatoes were 
lifted before they could be planted. When brassica are 
planted after pea-and-bean family they can goin immediately, 
because the brassica plants have been reared in a nursery- 
bed and itis not too late in the summer to transplant them. 
after the peas and beans have been cleared, But potatoes 
cannot be lifted (main crop can't anyway) until the autumn, 
when it is too late to plant brassica. Actually, with this 
regime you will be able to plant some of your brassica that 
first summer, after early potatoes. Or if you grow only 
carlis, you may get the lot in. One possibility would be to 
follow the potatoes immediately with brassica (thus saving. 
а year) by lifting some earlies very early and planting 
immediately with the earliest brassica, then following each 
lifting of potatoes with more brassica, ending with spring 
cabbages after the main crop have come cut, This would 
only be possible in fairly temperate climates though. 

All this sounds complicated, but it is easier to understand 
when you do it than when you talk about it. And consider 
the advantages of this sort of rotation. It means that a quarter. 
of your arable land is newly-ploughed-up four-year-ley every 
year: intensely fertile because of the stored-up fertility of 
all chat grass, clover, and herbs that have just been ploughed 
in to rot, plus the dung of your cow for four summers. It 
means that because your cov is inwintered, on boughein 
hay and treading and dunging on boughtin straw, you will 
have an enormous quantity of marvellous muck to put on 
your arable land. It means that all the crop residues that you. 
cannot consume go to help feed the cow, or the pigs or 
poultry, and I would be very surprised if, after following 
this regime for a few years, you did not find that your acre 
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of land increased enormously in fertility, and that it was 
producing more food, for humans, than many a ten acres 
farmed on ordinary commercial lines. 

You may complain that by having half your acre down 
to grass you thus confine your gardening activities to a mere 
halfacre, But actually half an acre is quite a lot, and if you 
garden it really well it will grow more food for you than if 
you “scratch” over a whole acre. And the effect of being 
under grass, and grazed and dunged, for half its life, will 
enormously increase the fertility of it. I believe you will grow 
more actual vegetables than you would on the whole acre 
if you had no cow, or grass break. 

‘We will discuss rhe treatment of the various kinds of 
stock, and of the crops, in the appropriate sections of this 
book, but there are a few general remarks to make about 
this particular situation. First, the cow will not be able to 
be out of doors all the year: On such а small acreage she 
would poachit horribly. She should spend most ofthe winter 
indoors, only being turned out during the daytime in dry 
"weather to get a little exercise and fresh air Cows do not 
really benefit by being out in all weathers in the winter 
time, although they put up with it. They are better for the 
most part kept in, where they make lovely manure for you, 
and your cow will have plenty of greenstufs and roots that 
you will grow for her in the garden. In the summer you will 
ler her out, night and day for as long as you find the pasture 
stands up to it. You could keep the cow on "deep litter" 
that is, straw which she would dung on and turn into good 
manure, and you would put more clean straw on it every 
day. [have milked а cow for years like this and the milk was 
perfect, made good butter and cheese, and kept well. 

Or you could keep the cow on a concrete floor (insulated 
if possible) giving her a good bed of straw every day and 
removing the soiled straw, and putting it carefully on the 
muckheap = that fount of fertility for everything on your 
acre every day. You would probably find that your cow did 
not need hay at all during the summer, but she would be 
entirely dependent on it right throughout the winter, and 
‘you could reckon on having to buy her at least a ton. If you 
Wished to rear her yearly calf until he reached some value 
you would need perhaps halfa ton more hay too. 

Pigs you would have to be prepared to confine in a house 
for at least part of the year (and you would need straw for 
them). This is because оп a ome acre holding you are 
unlikely to have enough fresh land to keep them healthy. 
The best thing you could have for them would be а movable 
house with a strong movable fence outside it, or you could. 
have a permanent pig-sty as well. But the pigs would have 
alot of outdoor work to do: they would spend part of their 
time ploughing up your eighth of an acre of grassland; they 
could run over your potato landafter you had lifted the crop; 
they could clear up after you had lifted your roots, or after 
you had lifted any crap. But they could only do this if you 
had time to let them do it. Sometimes you would be in too 


much of a hurry to get the next crop in. As for their food, 
you would have to buy in some corn, barley, or maize, This, 
supplemented with the skimmed milk and whey you would 
have from your cow, plus a share of the garden produce and 
such specially grown fodder crops as you could spare the 
land for, would keep them excellently IF you could find a 
neighbour who would let you use his boar 1 would 
recommend that you kept a sow and bred from her, She 
might well give you twenty piglets a year. Two or three of 
these you would keep to farten for your bacon and ham 
supply, the rest you would sell as "weaners" (piglets from 
eight to twelve weeks old, depending on the requirements 
of your particular market), and they would probably ferch 
enough money to pay for every scrap of food you had to 
buy for them, the poultry, and the cow tao. If you could 
not get the serviceofa boar you would probably buy weaners 
yourself- just enough for your own use--and fatten them. 

Poultry could be kept on the Balfour method (described 
onp-126),in which ease they would stay for yearsin the seme 
corner of your garden, Or better їп my opinion, they could 
be kept in movable arks on the land. They could then be 
moved over the grassland, where by their scratching and 
dunging they would do it good. I would not recommend 
keeping very many. A dozen hens should give you enough 
gs for a small family, with a few occasionally to sell or give 
away inthe summer time. You would have to buy a little corm 
for them, and în the winter some protein supplement unless 
you could grow enough beans. You might try growing sun- 
flowers, buckwheat, or other food specially for them. You 
might consider confining them in a small permanent house, 
with two outdoor runs à la Balfour system, during the worst 
months of the winter, with electric light on in the evenings 
to fool chem that it was the time of the year to lay and thus. 
get enough winter eggs. 

Crops would be all che ordinary garden crops, plus as 
much lind as you could spare for fodder crops for the 
animals, But you would bear in mind that practically any 
garden crop that you grew for yourself would be good for 
the animals too, so everything surplus to your requirements 
would go to them. You would not have a "compost heap? 
Your animals would be your compost heap. 

If you decided to keep goats instead of a cow (and who 
am to say this would not bea sensible decision?) you could 
manage things in much the same way. You would only get a 
‘smal fraction of the manure from goats, but on the other 
hand you would nat have to buy anything like so much hay 
and straw indeed perhaps not any. You would have nothing 
like so much whey and skimmed milk to rear pigs and poultry 
on, and you would not build up the fertility of your land as 
quickly as you would with a cow: 

IF you kept no animals at all, or maybe only some poultry, 
you might well try farming half an acre as garden and growing 
wheat in the other half acre. You would then rotate your 
land as we described above but substituting wheat for the 
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The Five Acre Holding 
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grassand-clover ley IF you were a vegetarian this might be 
quite a good solution. But you could not hope to increase 
the fertility, and thus the productiveness, of your land like 
this as much as you would do with animals. 


THE FIVE ACRE HOLDING 

The basic principles I have described for running a one acre 
holding will also broadly apply to larger acteages. The main 
difference would be that if you had say five acres of medium 
to good land in а temperate climate, and the knowledge, 
you could grow ай the food necessary for a large family 
except such things as tea and coffee, which can only be 
grown in the tropics. And you could, of course, do without 
such things. You could grow wheat for bread, barley for beer, 
every kind of vegetable, every kind of meat, eggs, and honey 

Just as every person in the world is different, so is every 
five acre plot, but here is a possible ракет 

Assuming one acre was set aside for house and buildings, 
‘orchard and kitchen garden, the remainder could be divided 
up into eight halfacre plots. It would be necessary to fence 
them permanently: electric fencing would do, Or, if you 
эге а tetherer, you might tether your cows, and your pigs, 
and your goats if you have any, and not have any fencing at 
all, tried tetheringa sheep once but the poor thing died of a 
broken heart so 1 wouldn't recommend it. 

The rotation could be something like this: grass (for three 
ears) wheat -voots- potatoes - peas and beans - barley under 
oum with grass-and-clover- grass (for three years). 

This would only leave you, ofcourse, опе and a half acres 
of grassland, but it would be very productive grassland, and 
in a good year it could be supplemented with something 
like: a ton of wheat; twenty tons of roots; four tons of 
potatoes; half a ton of peas or beans; three quarters of a 
ton ofbarley. 

‘You might well manage to get two tons of hay off your 
grassland, and then have enough "aftermath" (grass which 
rows after you have cur the hay) to give grazing to your cows 
until well into the autumn. 

‘There are a thousand possible variations of this plan, of 
course. Flexibility is the essence of good husbandry, You 
could, for example, take potatoes after your ploughed-up 
grassland, and follow that with wheat, You could grow oats 
as well as barley, or oats as well ак wheat. You could grow 
some rye: very useful if you have dry light land, or want 
good thatching straw, or like rye bread. You could grow less 
peas and beans, You could try to grow all your arable crops 
in four hal£acre plots instead of five and thus leave two 
acres for grassland instead of one and a half. You might find 
you had some grassland to spare in your “home acre" — in 
your orchard, for example, if your trees were standards and 
therefore too high to be damaged by the stock. Of course 
if you were in maize growing country you would grow maize, 
certainly instead of barley maybe instead of roots or 
potatoes, A good tip is to seek out farming neighbours, 


26 


andask them which crops grow best in your area. 

As for stack = you might well consider keeping a horse 
to help you do all that cultivating, or you might havea small 
garden tractor instead. Your ploughing could be done with 
pigs. With fiveacres you might well consider keeping enough 
sows to justify a boar Four is probably the minimum: we 
kept six sows and а boar for many years and they were 
astonishingly profitable. Indeed, in good years and bad, 
they paid all our bills for us: the Irish call the pig "the gentle- 
тап who pays the rent" and one can see why. But pigs 
won't pay you very well unless you сап grow a great deal 
of their food for them. You could look upon your pig herd, 
whether large or small, as your pioneers: they would plough 
up your half acre of grass every year for you, plough your 
stubbles after corn, clean up your potato and root land after 
harvest, and generally act as rooters-up and scavengers. 

Poultry, too, would be rotated abour the holding as much. 
as possible. Put on wheat or barley stubble they will feed 
themselves for some time on spilled grain, besides doing 
great good scrapping out leatherjackers and wireworm. 
Following the pigs after the latter have rooted up a piece 
of land they will also do good by eating pests and will do 
themselves good too. Ducks, geese, turkeys, tame rabbits, 
pigeons: your five acres will provide enough food and space 
for them all, and they will vary your diet. 

Twould recommend keeping two cows, so you would have 
ample milk all the year you would have enough milk to make 
decent hard cheese during the summer to last you through 
the winter and enough whey and skimmed milk to 
supplement pig and poultry feed. If you reared one calfa year, 
amd kept him eighteen months or two years, and then 
slaughtered him, you would have enough beef for family 
use. That is, if you had a deep freeze. If you did not, then 
you could sel your bullock and use that money for buying 
beef from the butcher, or, much better, you could make an 
arrangement with several small-holder neighbours that you 
each took turns to slaughter a beast, then divided che meat 
up amongst you so it could all be eaten before it went bad, 
Ina cold winter you can keep beef at least a month. 

Sheep, on such a small acreage, are а more doubtful 
proposition because they need very good fencing and also 
it is uneconomic to keep a ram for less than say six sheep, 
But you could keep some pet ewes, get them mated with 
а neighbouring ram, rear the lambs and keep yourself in 
mutton and wool 

The above is only an introductory outline of how a 
prospective здЕвирронег might organize a five acre 
holding, Each person will wish to adapt according to his 
circumstances, the size of his family or his community and 
the nature of his land. But the main body of this book is 
aimed at providing him with as much practical help as 
possible in selecting and managing his acreage, his crops 
and his livestock, and in making them ће productive agents 
in his search for the good life. 
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Clearing Land 


‘Unless your holding isbigand you plan to farma proportion. 
ofiton rhe"dogand walking stick” principle, one of your first 
priorities will be ro seeif you can gainany extra usable land by 
Clearing overgrown wood and bush land. Such land is worth. 
clearing as long as itis not on a ridiculously steep slope, or is 
irretrievably bogey oris covered in boulders. Clearing landis 
hard but rewarding work, although it can be extremely 
expensive and rime consuming. 


Pigs and goats 
"Your pig is your best pioneer If you concentrate pigs in bush 
land they will clear it for you with no fort on your parcacal. 
They won't, of course, remove trees, but all brambles, gorse 
and undergrowth generally will yield to their snouts and they 
will manure the land at the same time. If there are any stub- 
bom areas of thicket ту throwing some corn into them and 
the pigs will spon roar them out. 

Goats will kill small trees, and big ones too if they are cone 
centrated, by baking hem, and they will prevent trees from 
coming back. They will not of course get the trees out, any 
more than pigs will. You will have to do that. 


Clearing woodland 
Stumping woodland may well cost you more than buying 
new land unless you happen to live in a country that has a 
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large government subsidy for this work. But if you can spend 
thetimeand the vast effort needed, you can stump old wood- 
land, and to produce fertile land where no cultivatable land 
was before is a worthy endeavour: Consider first, though, 
whether it would not be better to replant old woodland as 
new woodland and farm it as forest (see p. 33). 

The most expensive method of stumpingis to hirea mech- 
nical excavator. One of these, plus a driver, costs alot to hire. 
but undoubtedly does a lot of work in an hour. It leaves the 
trees pulled ош, higaledy-piggledy, one on top of the other. 
You are then left with che formidable job of slashing out the 
usable timber and burning the “slash, as the small branches 
are called. And to do the latter operation when the wood is 
greenísa much harder job than you might think, burt you have 
got to do it before you can cultivate the land. 

Trischeaperto haul stumps out witha treejackormonkey- 
winch. You might hire or borrow one of these, or buy one if 
you had a lot of land to clear but they cast several hundred 
pounds. There are many varieties of them. Alternatively you 
can dig stumps our with spade and mattock, but this is very 
laborious. Or you can blow them out with gunpowder gelig- 
nite, or other explosive. This involves driving a hole as deep 
down under the stump as you can get it and pushing your. 
charge down there, А lifting explosive is the best thing to use: 
black gunpowder is fine if you use enough of it. Ammonol 
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is excellent or any “high-expansion-raio” explosive. Thus it 
is better to use "openccast" gelignite than ordinary rock- 
breaking gelignite. As for quantities this is entirely a matter 
of judgment and trial and error. Two pounds (09k) of 
ammonol mighrliftabigoakrightoutofthe ground; it would. 
take ten pounds (45kg) of black gunpowder to do the same 
thing. But get somebody who has used explosives before to 

Ip you. 

А more accessible method for most of usis sodium chlor 
ate, which is a common weed killer much used by terrorists 
for the manufacture of their infernal machines. IE you drill 
holes in the stump and fill them with sodium chlorate, put 
some cover over the holes to stop the rain from gettingin,and 
wait a month, you will find that the stump has become 
highly inflammable. Build a small fire on the: ‘stump and it will 
burn right away. 


Removing rocks 

Rocks can be very obstructive, particularly on boulder-clay 
orglacial tllin which bouldershavebeenleftbytheretreating 
ice in a completely random fashion. Again, the mechanical 
excavator can deal with these if they are not too hig, hauling 
them out and dozing them to the side of the field. 

You can lift quite large rocks, of several tons or more, with 
levers. Dig down around the rock, establish a secure fulcrum 
at one side of it =a railway sleeper will do, or another rock — 
inserta longbeam af wood or steel gitder—alength of railway 
lineis ideal —and raise that side of the rock a few inches. Now 
pack small rocks under the big rock, letthe latter subside, and. 
apply your lever to the other side. Do the same there. Con- 
tinue to work your way round the rock, raising it again and. 
again the few inches made possible by yourleverand packing 
stnall stones under iteach time you have gained abit. You will 
eventually work your rock to a point above the surface of the. 
surrounding ground. 

Once you have got a boulder out you may beable to roll it 
totheside of the field, again usinglevers.Ifitistoo big for this 
you can try lighting a big fireunderit,hearingitright through, 
and then throwing cold water on it. This should crack it 


Breaking rocks. 
Ifyou can get them explosives are the easiest way of breaking 
rock Plastic high explosive is the best of the lot, but any fairly 
fast gelignite is fine, Drill a hole in the rock and рис in your 
explosive. An ounce (28x) of gelignitesplitsa huge rock. You 
can drill rock with a compressor and rock drill, or you can do 
it by hand with a jumper - a steel bit like along cold chisel - 
anda heavy hammer. You drive the jumper into the rock with 
thehammer turning che jumper after every blow and pouring 
water into the hole you are making from time to time, Wrap a 
rag round thejumperto stop therock paste thus formed from 
splashing up in your face. But, as I said before, if you have 
never used explosives strongly advise you to get somebody 
who has used them ro come and help you the first time. 
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Draining Land 


Ifyou are lucky your land will not need draining at all. Much 
land has porous subsoil and possibly rock through which 
water can percolate, perhaps has a gentle slope, and is 
obviously dry. But land with an impervious subsoil, very 
heavy land, land that is во level that water cannot run away 
from it, or land with springs issuing out in it, may well need 
draining. Badly-drained land is late land, meaning it will not 
produce plants early in the year Itiscoldlandand itishard to 
work You cannot cultivateit when itis wet — particularly ifit 
has clay in it. In shor, it will not grow good crops. 

You can tell wet land even in a dry summer by the plants 
growing in it, Such things as flag irises, sedges, rushes and 
reeds, all giveaway the fact that, although dry in the summer, 
it will be wet and waterlogged in the winter time and should 
be drained. 


Cut-off drains 


Often, onslopingland, you can draina field by digginga ditch 
alongthe contour aboveit (see illustration), The effect of this 
ditch is to cutoff and take away the water that is percolating 
down from above. The rain that actually falls on the field is 
not enough to cause it to become waterlogged: itis the water 
that drains down from above that does the damage. 


Springs 
You can drain springs by connecting them by ditch or land 
drain (see illustration) to a stream that will carry the water 
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away You can see where springs are by wet patches or by 
water loving plants Ifthereisalarge waterlogged area around 
the spring common sense might tell you to makea larger hole 
around the mouth of your pipe and fill it with stones. 


Land drains 
Level land can be drained simply by lowering the water table, 
The water tableis the level at which the surface of the under- 
ground water ies. It will be higher in the winter thanitisinthe 
summer, and in severe cases may be above the surface. You 
lower it by digging ditches, or putting in land drains, to take 
the water away, You can even do this with land below sea- 
level, by pumping water from the deepest ditches up into the 
sea, or to riscd-up rivers that carry it to the sea. 

Obviously heavy soils (soils with a big clay content) need 
moredrainingthanlightsoils,buteven sand, thelightest ofall 
soils, canbe waterlogged and will then grow nothing until itis 
drained. The heavier the soil is the closer together your 
drains will need to be, for the less is the distance water can 
percolate. A very few drains will suffice to drain light orsandy 
soil. If you have had no experience it will pay you to get the 
advice of somebody who has: in countries with government 
drainage officers these are the obvious choice, There can 
often be heavy grants for draining, too. 

There are three main types of land drain: open ditches, 
underground drains and mole drains. An open ditch is just 
what ir says. You dig, or get dug by machine, a ditch with 
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battered (sloping) sides. On light land (sandy вой) the batter 
wants to be much less steep than on heavy land because 
heavy land supports itself better Common ense will tell you 
how much to batter lf the sides fall in it is too steep. 

Depth too isa matter of reasoned judgment. If the ditch 
is deep enough to lower the water table sufficiently for the 
crops to grow happily it is deep enough. You certainly don't 
want standing water in the soil at less than I8 inches (46 cm) 
from the surface: better if you can lower the water table to 
four feet (12m). If you are having to dig the ditch by hand. 
you won't want it too deep. And remember open ditches 
need flashing-out (clearing of scrub and weeds) every year 
Or twoand cleaning with a spade every five to ten years. They 
also need fencing. 

Underground drains are of many types (see illustrations) 
As long as they are deep enough not to be affected by deep 
ploughing or cultivating, and their slopeis continuous tothe 
outfall во that they don’t silt up in the dips, they will require 
no maintenance and should last for centuries. Mole drains 
(sce illustration) do not last for more than five o ten years = 
less in sandy land. 

But draining is simple common sense. Imagine what is 
going on down there. Dig tnpholes to find how deep the 
water table is and where the springs are. Arrange to drain that 
water away to the nearest stream or river or whatever or even 
letit debouch into wasteland below your land, and you will 
have well-drained productive land. 


Plastic 
pipe drain 


Semicircular 
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Draininga spring 
Dig down to the spring, Lay a pipe 
or dig a dich to cam the water 
away If che spring covers a large 
enea A in around your pipe wih 
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capturing Underground drains 


Stone subvert drains apd tile drains 
are naturally porous. Plastie pipe 
draina have slits in them m la the 
water in. The Roman bush drain, 
Simply bushes covered wath arth, 
сап be reinforced with a piece of 
Perforated corrugated von. 
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Food from the Fields 


Irrigating Land 


Almost wherever you live your crops will benefit by irri- 
gation, and in some countries they just won't grow without. 
it The luckiest cultivators in the world are those who live in 
a hot dry climate but have plenty of water for irrigation. 
They have far better control over their husbandry than 
people who live in high rainfall areas, They need have no. 
serious weed problem: they simply kill their weeds by with- 
holding water from them when the land is fallow. They can 
drill their seed in dry dust before they water it, and then 
immediately flood the land to make the seed grow They can 
give the crop exactly enough water for its needs throughout 
its growing time, and then withhold water when it comes to 
harvest and thereby harvest in perfect conditions. They 
have it made. 

Bur the rest of us can also use irrigation to advantage. Tt 
takes 22,650 gallons of water to apply an inch depth of water 
toan асте (an “acreinch”), If there is no rain during the rainy 
season itis nice to apply an inch (2.5 ст) a week during the 
period of hardest growth of the crop. In temperate climates 
with a fair rainfall like most of Northern Europe, and the 
Eastern United States, the addition of from two inches up 
to six (5-15 cm) during the growing season will probably be 
enough. In any case the irrigator cuts his coat according to 
his cloth, Anything is better than nothing, 

Ifyou are lucky you may be able to tap a stream above the. 
land you wish to irrigate and lead the water down in a pipe, 
but unless your source is much higher than your land you 
won't get much pressure. On the other hand, contrary to 
popular Western belief, you don't really need a lot of pres- 
sure: you only need the water. By the simple means of laying 
a hose on the ground and moving it about from time to time, 
ав patch after patch gets flooded, you can do a great deal of 
good. You can do more good by letting water run down 
furrows between your rows of crops, moving the hose each 
time the water reaches the bottom of another furrow. 


Sprinkle irrigation 
Broadly there are two kinds of irrigation: sprinkle irrigation 
and flood irrigation, Western farmers tend ro go in for the 
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former They usepumpsandeither"rainers? rotary sprinklers, 
ог oscillating spray lines, all of which need considerable 
pressure to make them operate. This is fine if you can afford 
the equipment, afford the fuel and have the water, which. 
does not have to be above the field. But all this is expensive, 
and not for the ordinary self-supporter Personally I could. 
never see the paint of squirting water up in the air at some 
expense just to have it fall down again, and have always 
practised some form ог other of flood irrigation. 

Flood irrigation 

In countries where irrigation is really understood, and these 
are the countries where it is really needed, flood irrigation 
is what is used. If you have a stream running next го a field, 
в пог difficult to get a little petrol pump and a hose, and 
to move the pump along the bank of the stream as one 
stretch of the field after another is irrigated. Alternatively, 
you may have a stream at а higher level than the field. 

Ideally the land should be either terraced in perfectly level 
beds, or if the field has a natural gentle slope, levelled into 
gently sloping beds with bunds separating each bed from the 
пем. (A bundisasmallearthbanknotmorethana foot high.) 
You can grass these bunds, in which case they are permanent, 
or level them down each year and build them up again. Ifyou 
are working with tractors you will probably level them, 
because it gives you more room to manoeuvre, At the head. 
of all the sloping beds is а water channel. To irrigate you 
build with a spade a little dam of earth about a foot high. 
across this channel at the first bed, and break the bund 
which separates the channel from the bed with che spade 
You sit there, in the sunshine watching the butterflies, until 
the water has meandered down the bed, covered all of t and. 
has got to the botttom. If your bed is not properly levelled, 
and has no crop in it, you ean use your spade to level it so as 
rospread the water evenly Ona hor day this isa delightful job: 

Now you will have already built small dams level with 
each of the other beds. When the first bed is watered you 
close the gap in its bund, break its dam down, break a hole in. 
the bund of the second bed, and let the water run into there, 
And so you go on. 

Of course this presupposes that the water in your head- 
channel is higher than your beds, What if it is lower? Then 
you must do what many a Chinese or Egyptian does: just 
raise it that few inches. You can do this with a bucket, very 
laboriously or a hundred other devices that ingenuity will 
lead you to. A small petrol pump might be one of them, a 
tiny windmill another. 

If your field is very steep itis obvious thar beds sloping 
down it will not do for flood irrigation. You will have to 
terrace it. This will involve stone or at least turf retaining 
walls and isa tremendous job, And if you havea very big field 
you may need two or more head channels on different con- 
tours, because the water won't beable to meander down from 
the top of each bed to the bottom. 
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Making Use of Woodland 


The most useful trees for the selF-supporter are, in order of 
importance, sweet chestnut (the best tree in the world for 
timber), oak, ash, and larch. In North America you would 
add hickory, sugar maple and black cherry. If you have а 
saw bench capable of ripping down trees, then softwoods 
or any of the timber hardwoods are useful too. 


Hardwoods and softwoods 


When considering timber for purposes other than fuel, 
points you should look out for are: a fairly quick rate of 
growth, hardness and resistance to rot, and what 1 will call 
"'or*splittability" 

For very many farm and estate uses it is better to cleave 
wood rather chan rip-sawit (saw it along the grain). leaving 
is quicker, cheaper, the resulting wood is stronger, and lasts 
longer. Why? Because when you rip-saw you inevitably 
cut across certain of the grain, or wood-fibres. When you 
cleave, your cleavage always runs between the grain, which 
avoids"cross-graining” and leaves undamaged grain to resist 
the weather. 

Sweet chestnut cleaves beautifully. It is fast growing, 
straight, hard and strong, It also resists rot better than any 
other tree, Oak cleaves well too, but not as well as chestnut. 
The heart of oak is as hard and lasts as long, but the white 
sapwood on the outside — most of a small tree - is useless. 
Oak is extremely slow growing and needs good soil to grow 
atall. Ash on the other hand is tough, and resilient, but will 
rot if putin the ground. It is straight, grows fast, and splits 
"The foresters essential tools 
Fel you mee ui axe and auc Use hammer and wedge or club and foe 
for з нтр Adze and Онно are for oiping and shaping 


Felling axe. 


Sledgehammer 


well. Above the ground, but exposed to the weather, it will 
last a long time if you ой or creosote it every now and then- 
1с makes good gates or hurdles. Larch is unusual in that it 
isa conifer but not an evergreen. It is very fast growing and 
the best of the conifers for lasting in the ground providing 
it is creosoted, АП the other conifers, or softwoods, that 1 
know are hopeless in the ground if not pressure-creosoted, 
and then they don't last many years 

Cherry and all other fruit woods are hard, and make fine 
firewood. They are good for making hard things like cog 
teeth in water mills, for example. It is a pity to use them for 
posts, Hickory is the best wood for tool handles. It doesn't 
grow in Europe (why I don't know), and so is either imported 
or else ash is used, a pretty good substitute. Elm = alas now 
being killed off by Dutch elm disease — is good for any 
purpose where you want a non-spliteable wood, such as for 
wheel hubs, chopping blocks, and butcher's blocks. It îs great 
under water. Maple and sycamore are good for turning on 
a lathe, and making treen (carved objects). Walnur is a king 
among fine woods, and fit to harvest in a mere 150 years, 
though 350 is better if you have the patience to wait for it 


Firewood 

Trees are your most likely source of fuel. IF you have even 
an acre or two of woodland, you will find that, with proper 
management, the trees in it will grow faster than you can 
cut them down for your fire. A piece of woodland is the 
most efficient solar heat collector in the world. 


Draw-knife 
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Ash is the best of all firewoods. "Seer or green it's fit fora 
queen!” The loppings of felled ash are excellent. It burns as 
well when newly cut as when mature. Oak, when seasoned, 
ва fine ond long-burning firewood, but it grows far too 
slowly to be planted for this purpose. Silver birch is good 
for firewood, though not for much else. It burns very hotly 
when seasoned, and it grows fast, Conifers aren't much good 
for firewood. They split a lot and burn very quickly, but in 
the frozen north, where theres nothing else, that's what 
people have to use, Birch is better as firewood, and it will grow 
further north than any other tree. All the weed woods, like 
alderand goat-willowareverysluggish when green, but canbe 
bumed when dry, though even then they don't burn well or 
give out prolonged heat, But what else is there to do with 
them? Any wood in the world will burn, But if you are 
planting trees especially for firewood plant ash, and 
then coppice it. 

Coppicing means cutting down all your trees when they 
are about nine inches (23 cm) in diameter, and then letting 
them grow again, They will “coppice” by putting up several 
shoots from each bole, Cut these down again in about 
twelve years and they will grow once more. This twelve- 
yearly harvesting can go on for hundreds of years, and in 
this way you will harvest the greatest possible quantity of 
firewood from your woodHot. 


Planting trees 
Plant trees very close together and they will grow up straight 
and tall, reaching forthe light. Five foot (1.6m) by five is fine. 
When they become crowded you thin them and get a small 
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preliminary harvest, In winter plant trees at least three years 
old. You can buy them from a nursery or the Forestry Com- 
mission, or you can grow them yourself from seed. Keep the 
grass and rubbish down every summer for three or four 
years, so the trees don't get smothered. Saw off low branches 
from the growing trees to achieve clean timber without 
knots. Feed with phosphate, potash, and lime if needed. 
Миск or compost will make them grow faster. 

In existing woodlands uproot the weed trees (alder, 
goat-willow, thorn) to give the other trees a better chance: 
Wer land favours weed trees, so drain if you can. Keep out 
sheep, cattle and goats to give seedlings a chance. Cut out 
undergrowth if you have time, or try running pigs in the 
wood for a limited period, They will clear and manure it 
and they won't hurt established trees. They will also live 
for months in the autumn on acorns or beech mast, 


Seasoning wood 
Stack the planks as they come ош of the log, with billets of 
wood in between to let the air through. Kiln-drying is а 
quick way of seasoning, but time is better. Some wood (eg. 
ash) can be laid ina stream for a few weeks to drive the sap. 
ош. This speeds seasoning, but some trees do tale years to. 
season. If you want woods for cabinet-making, for example, 
there must not be any subsequent movement. But for rough 
work, gates, or even timbers for rough buildings, seasoning 
is nor so important. 

Always remember to treat trees as а стор, Don't hesitate 
to cut mature trees when they are ripe, but always plant 
more trees than you cut down. 
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Hedging & Fencing 


Domestic animals can be herded: that means kept where 
they are supposed ro be by human beings. Bur the self 
supporter villofnecessitybeabusy man. Fences will notonly 
relieve him and his wife and children from the time- 
consuming task of herding, but will give him a useful tool for 
the better hushanding of his land. Without the fence you 
cannot fold sheep or cattle on fodder crops; you cannot 
concentrate pigs on rooting; you cannot even keep goats 
and chickens out of your garden. 


Quickthorn hedge 
The cheapest and most natural barrier you can build is а 
quickhorn hedge. Quick means alive, and such а hedge is 
established by planting thom bushes, generally whitethorn 
(тау), close enough together in along line. Seedling thorns, 
about six inches (15 cm) high, can be planted in two lines, 
staggered, nine inches (23 cm) between the two rows but 
eighteen inches (46cm) between the plants in the rows. 

You can buy the plants from nurseries or grow them your- 
selffrom haws, the seeds ofthe hawthorn. But thehedge must 
beprotected from stock forat least four years, and thisis what 
‘makes a quickthorn hedge so difficult to establish. Animals, 
particularly sheep and even more particularly goats, will сага 
young quickthorn hedge. Therefore some other sort of ence 
= probably barbed wire- must be established on both sides of 
a new quickthorn hedge: an expensive business 


Layinga hedge 

Buronce the quickthorn hedgeis established itis there, ifyou 
lookafterit, for centuries. Youlookafteritbylayingit. Thatis, 
every five years or so, cutting most of the bushes' trunks half 
way through and breaking them aver. The trunks are all laid 
the same way ~ always uphill, They are pushed down on top 
‘of each other, or intertwined where possible, and often held 
bby “dead” stakes driven in at right angles to them. Sometimes 
the tops of these are pleached with hazel or willow wands 
twisted through likebasketry Induecoursethepleachingand 
thedead stakes rot and disappear but the hedge putsout new 
growth and can be very stock-proof. 

The quickthorn hedge isa labour intensive way of fencing, 
but labour is all it uses, and it lasts indefinitely. Also И looks 
nice, gives haven го birds and small animals, and serves as a 
wîndbreak: very important in windy countries, In days of old 
itsupplied, with no extra work, faggot-wood, used for heating 
bread ovens and other purposes, to say nothing of black- 
berries. You can often restore old hedges to efficiency on a 
new holding by laying them, judiciously planting here and 
there an odd thorn bush to fill ina gap. 


Dry-stone wall 
Ifthereisfreestone (stone that cleaves out ofthe quarry easily 
in fairly even slabs) in your district you have probably already 
got dry-stone walls, Dry means without mortar in this con- 
text Ifyou have them you will need to maintain them. If you 
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haven't but you have the stone on your land you can build 
some. I is backbreaking but costs nothing. You need tons of 
stone - much more than you think you are going to need = 
and a good hand and eye. Dig a level foundation trench first, 
then lay thestones carefully, breakingall joints, keeping sides 
vertical, and fitting the stones in as snugly as you can. Dry- 
stone walls can be quite stock-proof. They are enormously 
expensive in labour and need repairing from time to time. 


Stone-hedge 
Лев possible ro build across between a wall and a hedge. You 
find these in districts where the natural stone is rounded or. 
bouldershaped, пог the rectangular slabs which are found 
particularly in limestone country. Two stone walls are built 
‘with a pronounced batter that is they lean inwards towards 
each other. The gaps between the stones are filled in with. 
turk and the space between the two walls is filled with earth, 
А quickthor hedge is then planted on top. After a year or 
mo grass, weeds and scrub grow from the earth and the turf. 
The wall is quite green and not, to be quite frank, very stock- 
proof. If you look ata hundred such hedges ГЇ warrant you'll 
find a discreet length of barbed wire or two, or even sheep- 
netting, along ninety of them. These wall-hedgesaren'treally 
much good. So if you have them, fortify them with barbed. 
wire to keep your animals in. 


‘Wattle-hurdle 

If you can ger stakes from your own trees а wattlehurdle 
fence is free except for labour and fairly quick to erect, but it 
doesn’t last long. You drive sharpened stakes into the ground 
ас intervals of about nine inches (23 em) and pleach, or 
weave, pliable withies (willow branches), hazel branches, 
holly ivy, blackberry or other creepers between the stakes so 
às to make a continuous fence, The weaving material soon. 
dries ourand cracksand gets rotten and you havetoram more. 
їп and the stakes themselves, unless of chestnut or heart-of- 
oak orotherresistant wood, rotaftera few yearsandbreakoff 
‘Where stakes orpostsare expensive orhard tocomebyitisan 
‘extravagant form of fencing. 


Post-and-rail 


А postand-ril fence is stronger and, unless you are able to 
grow your own wood, more economical, It consists of strong. 
stakes, either of resistant wood or else soft-wood impreg- 
nated with creosote, driven well into the ground, with rails of 
splittimbernailed on to them. Abraham Lincoln, wearetold, 
started his lifeasa *ral-splitter” Therails he split would have 
been for postandrail fences, for in his day that wonderful 
invention wire had not begun to encompass the world, and 
yet the new settlers spreading over North America had to 
have fences on a large scale. Post-and-rail was their answer, 
A variantofitwas thezig-zag fence, heposts of which formed 
ssigsagpattern, This added laten strength etookup more 
wood of course: 
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Steel wire 
The invention of galvanized steel wire was the answer to the 
fencers dream. It can be plain wire (often high-tensile), 
barbed wire, or netting. Plain wire is effective only if strained. 
Barbed wire is more effective if it is strained, but often a 
strand or two attached somewhat haphazardly to an old 
unlaid hedge is all there fs between animals and somebody's 
valuable crop. Netring is very effective but nowadays terribly 
expensive. Squarecmeshed netting is strongest fora perman- 
ent situation, but is awkward to move very often: diamond- 
‘meshed netting is much weaker but stands being repeatedly 
rolled up and moved and is therefore ideal for folding sheep. 


Straining wire 
Ifyoubuyawirestrainer you can see easily enough howto use 
it, butthereareseveral very effective ways ofimprovising one. 
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Take the stakes you have just cut and drive them in roughly ae right angles to 
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A tool much used in Africa consists ofa forked stick two feet 
(61em) long, witha six-inch (15 ста) nail fastened wich staples 
along its length just below the fork. The wire to be strained is 
inserted under the nail and then wrapped twice round it for 
firmness. You then take up the slack by twisting the stick, 
using the forklike the handle on a tap. Then you put the final 
stress on by turning the stick round the corner post, using the 
stick asa lever. You can get short lengths of wire quite tight 
enough like this, although if you are straining extremely long 
lengths at a time you will need a proper wire strainer, unless 
you pull the wire taut with а tractor. 

Ifyoustrain wires ona post ona cold winter's day you may 
well have to strain them on a hot day next summer. Heat 
makes metal expand, Often, in practice, you can apply s 
to wire by hauling it sideways - out of the line of he fena 
toa suitable tree with another snatch of wire. This is looked 
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upon as very infra-dig by estate managers but is often useful 
just the same, especially when you are trying to make a fence 
stock proof down in the depths of the woods on a pouring 
wet day If you can’t get a wire strainer you can exert quite a 
litlestrain by usinga post asalever,orby usingablock-tackle, 
ог even by using a horse or a tractor, Many farmers use the 
tractor method. But do norstrain wiretoo much. breaks the 
galvanizing and takes the strength out of the wire: always 


Anchoring fences 
A strained fenceisasgoodasitsanchorposts. A wire strainer, 
such as you can buy or borrow from a neighbour, can exert a 
pull of two tons, and this multiplied by the number of wires 
you have in your fence will pull any comer post out of the 
ground unless it is securely anchored. You can anchora fence 
‘with a kicking post, a post placed diagonally against the 
comer post in such a way as to take the strain. The kicking 
postitselfissecuredinthegroundagainstarockorshortpost. 
Alternatively the strain can be taken by a wire stretched taut 
round a rock buried in the ground. A refinement of this, the 
box anchor, is the most efficient of all (see illustration) 
Remember if you anchor wire to any tree that is not fully 
mature, the tree will gradually lean over and the fence will 
slacken, It is bad practice to fasten wire to trees anyway: the 
staples and lengths of wire get swallowed up by the growing 
tree and ultimately break some poor devil's saw blade. Not 
that many of us are quite innocent in that respect. 


Electric fencing 
You can get battery fencers, which work off sixvolt dry 


“The box anchor 
A fence only really secure its wires are sane, which means they can 
take а pull of two tons: Half а dozen ланын wires will pull our comer 
ost этш out ofthe round unless they have god anchors. The box 
anchor is e best of ай. eae soft wire (generally No. 8 gauge) goes from 
the buried rocks a the second post. A eon plece mordce in this sports 
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batteries or twelvevolt accumulators, or mains fencers that 
work off the mains and will activate up to twenty miles of 
fencing! One strand of hot wire will keep cattlein it should 
beathipheight~and one wireafoot (30cm) fromtheground 
will keep pigs in if they are used to it. Until they are, use two 
wires. The wires needn't be strong, or strained, just whipped 
round insulators carried on light stakes, and the whole thing 
can be put up or moved in minutes. 

The electric fence gives the husbandman marvellous 
control over his stock and his land, making possible a new 
level of efficiency in farming. 


Hurdles 
Except for electrified wire-netting, which is expensive and 
hard to come by, sheep won't respect an electric fence. So 
when we wish to fold sheep on fodder fields we make hurdles 
(see illustration). Ies cheaper than buying wire netting. Some 
wood that rives (splits) is necessary: ash or chestnut is fine. If 
you use ash you should creosote it. To erect hurdles drive a 
stake in at the point where the ends of two hurdles meet and. 
tie the hurdles to the stake with a loop of binder twine. To 
carry hurdles putas many as you can managetogether shovea 
stake through them, and get your shoulder under the stake. 
А foldpritch is the traditional implement for erecting 
hurdles, and you can hardly do the job without it. 

You can make wattl-hurdles out of woven withiesorother 
flexible timber: These are light, not very strong, don't last 
long, but good for windbreaks at lambing time. To make 
them you place а piece of timber on the ground with holes 
drilled init. Put the upright stakes of your hurdle inthe holes 
and then weave the withies in. It is simply basket-work. 


"Ten anchors in a field 
Every sach of soained wise fence 
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А farm gate 
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Wattle-hurdles 
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ground t hold the uprights while 
Sou are weaving 
Post-and-ral fencing 
Soong uprights must be well 

into the pound. Drive all 
nal gh through and clench 


Wire netting 
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Horse or Tractor Power 


Тһеге аге three practical methods of powering instruments. 
that have to be dragged over the land: farm tractors, garden 
tractors and animals 

arm tractors are very large, enormously expensive unless 
theyare very old, cost alot toup-keep,andarenot suitablefor 
small plots of land or small gardens, because in twisting and 
turmingina small spacethe tractor wheels compactthesoilto 
a damaging extent. [ave sometimes been forced by circum- 
stances to use a farm tractor in a garden and have always 
regretted it, 

‘A small or garden, tractorisanothermarter altogether Itis 
light - lighter than a horse- you can even pick it up ifitis not 
too big, it does not compact the soil, ic is fairly cheap to buy 
andto maintain. le will workcomfortablyin small comersand 
between row crops Itcanoftenbeadapred to many uses:one 
common type will mow grass, either by a reciprocating knife 
ora rotary knife, it will saw wood, drive all sorts of small barn 
machinery, rotovate, plough (rather inefficiently and very 
slowly), row crop cultivate, pull a small barrow and scrape 
the snow off your garden path. Many of these jobs you could 
Farm tractors and garden tractors 
Гуль dent have horses {атп волот sential or апу holding of more 
than ten але, And а garden tractor mabes running a garden of any size а 
or easier There are rw pes those that run on wheels and those shat dog 


themselves forward by the action of their tines. Вей do а qnod job, but he 
former, if big enough, s quicker and more versatile, 
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doas quickly or quicker by hand, and compared with a large 
tractor or a horse, a garden tractor is extremely slow 

You can plough three acresa day with a small farm tractor: 
fivewithalargeone, andit doesn't matter how rough the land 
is. With a horse you can plough perhaps half an acre: with 
two horses an acre. But one horse will only pull a small 
ploughand plough arableland, To plough grassland you need 
two good horses, With a garden tractor it would take you 
days to plough an acre and drive you mad with noise and 
boredom. lt will rotovateold grassland butit will make pretty 
heavy weather of it. 

Tractors have two major advantages. They ate not eating 
or drinking when they are not being worked and they do пос 
use up your land ín their search for food, But you do have to 
pay for their food, even though a garden tractor uses а tiny 
amount. On the other hand a horse — the best example of 
animal power — has the advantage that it does not use fuel 
from off the farm, that you have to buy: it can be fuelled 
entirely rom your land. And a horse has another advantage: 
it can have another horse. It is unlikely chat che tractor will 
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ever be invented thar can have another tractor But a farm 
tractor will drive a really effective saw bench, or any barn 
‘machinery (suchas mills, chafEcutrers and che lke), it can be 
fitted witha powerful winch for hauling trees out, or down, it 
will pull а large trailer or cart, it will dig post-holes, it will 
operate a digging arm that will dig ditches for you (but only 
just). So it is versatile. 

Maybe we сап sum the whole complicated subject up by 
saying: if you have only a garden probably a garden cultivator 
will be valuable — at least if you don't want to do everything 
by hand which you perfectly easily could do if you had the 
time, Don't think a garden cultivatoris necessarily light work 
= some of them can be very arduous things to manage. 

Ifyou have anything over four acres — and Ще horses - a 
light horse might suit you very well. Once you have got your 
land broken up, either with pigs or with a borrowed farm. 
tractor, a small horse will keep it that way, keep your land 
clean, and give youa lot of pleasure besides. But on the other 
hand one of the larger garden tractors would do the work 
equally well ifnotas pleasantly. A horse will eartheproduceotan 
acre of very good landina year, or two orthreeacres of poorer 
lund. Do not be put off by people who tell you that a horse 
only converts such and such a percentage of the food it eats 
into energy: A horse wastes not an ounce of its food: what it 
doesn't convert into energy it puts back into the land as 
‘magnificent manure, On a very small holding you might well 
consider keepinga horseand buyingin hay and oats, or maize, 
forhimorhet Youarethusbuyingin fertility for your holding. 

Ifyou have ten or fifteen acres or over and can pick up а 
cheap farm tractor ingood condition -andknow how to keep 
it going = и might well save you a lot of work On the other 
hand two good horses will do the job as well, but take three 
times as long. 


Other animals of draught include oxen, mules, donkeys, 
elephants, water buffalo, llamas, yaks, camels, and reindeer. 
T have had experience with all of these except yaks and rein- 
deer, but the only ones that are likely ro concern the self- 
supporter in Europe or North America are oxen, mules and. 
perhaps donkeys 

Oxen are very good draught animals. They are much 
slower than horses but exert a strong steady pull, Some 
horses are inclined to “snatch” with heavy load and break 
things —Thaveseen oxen sink to their knees in haulinga heavy 
wagon out ofthesand or mud andexert tremendous traction, 
Oxen are growing into meat during their working lives 
horses are depreciating in value, but oxen require two people 
to work them — horses only one. To bring things down to a 
smaller scale: two oxen will just about do the work of one 
horse, pull а very small single-furrow plough, or a row crop. 
cultivator, or а small cart. Four oxen will pull these things 
much better, 

Mules are very hardy particularly for hot and dry climates 
(they hate mud and constant wer). They walk fast, will pull 
hard, can live on worse food than a horse, and I find them 
completely unlovable. They will not exert so much traction 
asa heavy horse and are inclined to snatch, kick, bite, and 
generally misbehave, And I don't want to have hundreds of 
letters from mule-lovers. 

Asses, or donkeys, can exert some traction, but walk very 
slowly anditis very hard to make most ofthem trot. They can 
be used (as indeed mules and ponies can) for carrying packs 
over ground too rough fora sled ora cart. One donkey won't 
pull very much at all — maybe a small row crop cultivator at 
best. Му own feeling about donkeys = and T have travelled 
many hundreds of miles with them - is that you can have 
them, but I concede they have their uses 
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The Working Horse 


There is great nobility about a working horse, and great 
beauty too. IF you want to plough your acre a day for month 
after month with a pair of horses you will need big horses 
such as the Shite, Suffolk Punch, Clydesdale, Percheron: 
great creatures weighing a ton and consuming an awful lot 
Of oats and needing very good looking after. But as a self- 
supporter you will probably only have to plough half an 
acre in а day, and that occasionally. You may also wish to 
drive to market in a cart, perhaps go for a ride now and 
again, and teach your kids to ride, If this is so, something 
more in the nature of a Welsh Cob will suit you better, 
ог one of those fine cob-type animals from Denmark, or 
Belgium. If you have very little heavy farm work to do — 
just pulling a light pony-plough in already arable land for 
‘example, or pulling a horse-hoe, then a light cob, or a Dale 
or Fell pony, will do. They are fun to ride and drive, and 
makea pet of too. 


Feeding 
Horses, like other herbivorous animals, need to Бе fed 
‘often: they need a feed at least three times a day while they 
are working and must be given at least an hour to eat each. 
meal. Also, they should have some hay to mumble at night 
if they are in the stable, or else be put out on grass. 

For working horses "good hay hath no fellow; as Bottom 
said in A Midsummer Nights Dream, but it must be good hay; 
dusty hay makes horses broken winded, mouldy hay upsets 
them and too much clover hay iftoo fresh, will cause them to 
scour (have diarrhoea) 

During the summer, when grass is good, working horses 
may be run on grass, They graze very close to the ground 
and should be put on pasture after cows have eaten off the 
long, lush grass, or else rationed severely as to how long 
they have on the pasture, Do not expect a horse to work 
hard, or get hard, on grass alone. For grass makes horses fat 
and soft. Takeit that a horse on grass should have six pounds 
(27) of oats a day for every half day that he works. 

In the winter, or when grass is short, a horse is best kept 
in а stable and could eat: sixteen pounds (72kg) of hay, 
twelve pounds (54kg) of oats, and maybe some swedes or 
carrots or even fodder beet as well, while on medium work. 
A large horse on very heavy work might well have more 
Removing a horseshoe 
Fast calm your horse by ging 
him ome food. Face ашау боп hin, 
spp shot yr 
leans dose: Uue a bille 
driven n witht hammer to И he 
Чеда nals rownd the hoof 
Sape the hoof clean with a hoof 
picke Then lever the shoe up all 
Pound with pincers, before finally 
pling cof 
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oats: perhaps up to twenty pounds (9.0kg) and twenty 
pounds (9.0kg) of hay But whatever you do, do not overfeed 
а horse. If you do you will kill him. А heavy horse doing 
only half a days work should never get a whole day's ration. 
Hay will never hurt him but grain will. A horse on a high 
ration, working hard and continuously, may be killed by а 
disease called haemoglobin urea (he pisses blood) if you 
suddenly knock his work off but go on feeding him the 
same. The old practice was, on Friday night before the 
weekend, to give a horse a bran mash (bran is the coarse 
husk chat is taken off wheat to leave white flour and bran 
‘mash is bran soaked in water) instead of the com feed, and 
then to feed nothing but plenty of good hay over the week- 
end; to keep up the corn ration while the horse was idle 
could be fatal. Similarly it is not fair to expect a soft horse 
that is a horse that has lived for weeks out on grass to do 
immediate heavy work. You will find that if you try to do 
this he will sweat a lot, and puff and blow, and show signs 
of distress, Give him a little work each day, and feed a little 
more grain, and gradually harden him up. 

Beans make a good feed for horses, but don't let them. 
make up more than a sixth of the grain ration, It is very nice 
if you can get chaff (straw or hay cut up small by a chaff- 
cutter). Mixit with grain to make it last longer 
Foaling 
Fillies can be put to the "horse" (horseman’s word for 
stallion) at two years old (three might be better), and a colt 
сап serve a mare when he is two years old. Pregnancy is 
slightly over eleven months. A filly or mare may work at 
regular work for six or seven months of her pregnancy and 
thereafter can do progressively lighter work “in chains" 
(pulling an implement with chains) until she foals. She 
should not work “in shafts" when far gone in pregnancy — 
the pressure of the shafts might harm her. A mare will probe 
ably have less trouble in foaling if she is kept working than 
if she is not, because she will be in harder condition. If the. 
The sable 
In temperate climates you cam leave you horse ut ай бе year round: But 
aou ill almost certainly wane to bring him dors со che and 
жете feed hin or poom him. he ideal nahle has a loose box for 
‘tach horse. This keeps hom away from other hare and frm ай бе hares, 
rooming equipment and feed which you uall keep for in 
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The Working Horse 


mare is out on grass in the winter, and not working, she 
should be given а small ration of hay and maybe a little cats 
(not more than four pounds or 1.8 a day), as well as winter 
grass, In summer grass should be enough 

After foaling, a mare should not be asked to work for at 
least six weeks: suckling the foal is enough for her The mare 
might do very light work after six weeks, But wait until four 
months - preferably six before weaning the foal. Once the 
foal is weaned — taken right away from his mother and kept 
out of hearing — the mother should be put into work im- 
mediately in order to dry off her milk. If you don't want to 
work the mare you can leave the foal on as long as you like. 
Ifyou do wean the foal he should be given say four pounds 
(18 ka) of oats a day and four pounds (L8 kg) of hay. 


Breaking a foal 
Cole foals should be castrated by a vet at about a year old, 
but this should never be done in the summer when the flies 
are about, nor in frosty weather A foal can be broken 
(trained) at about two and a half years old. But it is never 
too soon to get a halter on a foal (the first day is OK) to 
teach him to be led about. Foals have a great sense of 
humour and can be great fun. If you make a fuss of a foal 
and get him really tame he is far less trouble to break. And 
the foals feet should be lifted often, to accustom him to 
this necessary procedure. 

То break him, get a bit into his mouth and drive him in 
front of you with a whip and long reins, After a few lessons 
get a collar on him. When he gets used to this, hitch him to 
some not too heavy object like a log or a set of harrows and 
get him to pull. Then put him next to an older horse and 
get them both to pull, say, a plough. Wait until he is pretty 
calm before trying him in shafts: the experience of being 
confined in shafts and having a rattling cart behind him 
may be too much for him. 

Kindness and firmness and common sense are the qualities. 
needed for breaking horses, and it is absolutely essential 
that you should not be frightened of the horse, for if you 
are the horse will sense it immediately and you will never 
break him. If you have great trouble breaking a horse try 
keeping him away from other horses in a loose box (а room 
in which he is kept loose) fora week or so, and spend some 
time each day with him, talking to him, feeding him, handling 
him and getting to know him. He will then get used to you. 


Shoeing 
If a horse is to be worked at all hard he must be shod, 
perhaps every six weeks. The hooves grow under the shoes 
If the latter have not worn too much they can be taken off, 
the feet trimmed and the shoes nailed on again. Shoeing is 
a highly skilled job, but any horseman should be able to pull 
shoes off a horse's feet, Nailing on, though, should only be 
done by a skilled man: itis easy to lame a horse perhaps for 
life by driving a nail in the wrong place. 
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Harnessing a horse 
1 Usea altertolead your horse for 
Бате Then ake нов. 


2 Have he collar in eta reach sad 
the bridle hung on the crook of 
Jour left апт. Hold the horse over 
Tis nose and fie the collar over his 
head upside down, Then strap the 
Imes (с curved meal or wooden 
stripe which take the strain) 1 the 
Sols Tighten them at the top, 


3 Slide on the bridle. To gerche bit 
She esc mouth you smy Fame 
кйш кери aa 
Your йеп no е oT ales 
pact 


5 Here the bitchin is being pur on 
separately: The crupper a loop of 
leather that goes round the tail, 
mst go on When the britchin is 
righe Back. I ie then eased forward 
andstrapped on ro thesaddle, fitis 
mot already so strapped, 


Ridge pad 
Ridge chain 
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Hip strap. 


Hip strap 


he saddle, ог ridge pad, and. 
n the geh, but wot 30 much. 
thar rhe horses winds consed 
Sometimes rhe britchin will Бе kept 
fastened tothe git, 


The fully harnessed horse 
The horse is now taken to the care 
or implement and shar in. In other 
words he is backed berween the 
Shafts and the tage are hooked to 
the lames. Then the ridge chain 
which holds the shafts u 
fastened and lastly the bri 
ains. The rugs pull the imple 
ment ог сит forward. The bitchin 
chains hold ir hack f i te to во 
тоо бм. A belly chain is passed 
from shaft to shaft under Фе 
horses belly to prevent rhe shaft 
omdksingifthecarsorimplement 
ir backloaded: 
See rhat al is well adjusted before 
move ой. The shafts must not 
} the horse, the bitchin must 
ke the weight of the eart 
vehi, and the tgs, not 
hal must exe 
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Preparing Land & Sowing 


If you threw some seeds on grassland, or in a wood, all that 
would happen is that the birds would eat them. In order to 
sow seeds with any hope of success you have got to do two 
things: eliminate the competition of existing plants, and 
disturb the soil so that the seed can get into it. If possible, 
in fact, bury the seed, although of course not too deep. 
The most usual method of preparing grassland or other 
land with an indigenous vegetation on it is by ploughing 
ог digging, But if you have pigs, use them. They will do the 
job even better than a plough. IFI plough old pasture to sow 


Ute ors pigh Тее T 
а grain crop I plough it so ав to tum it over as completely елши йк Pa t Батона 
ав possible, although it still stands up in ridges. Then I drag ки бе ‘spout x cd пон then ж al 
p uuu n A A s 


ав nor to knock the ridges back again. At this stage Î would 
add any fertilizer such as lime or phosphate, that the land 
might require. Then 1 would disc again across the furrows. 
The reason for using a disc harrow at this juncture is that it 
cuts the hard turf furrows of the old grassland to pieces = 
instead of dragging it out as a spike harrow would do. 

А pass or two with the spike harrow works the land 
down to à fine seed bed. It must not be too fine for winter 
sown corn, nor even for spring-sown if it is wheat or cats 
Barley needs a much finer tilth than either I then broadcast 
the seed, that is sow it by hand, but if I had a seed drill 1 
would drill it. Remember if you drill seed too deep it will 
become exhausted before its shoots can get to the surface 
andit will die. So the smaller the seed the shalloweritshould 
be. Three times the diameter of the seed is quite far enough. 
I would then harrow once again. A pass with а roller, 
completes the sowing process, With row crops hoe berwe 
the rows when the seedlings are about six inches (15 cm) high 
and then the gate can be shut until harvest time. 


fig ic Others plough, 


‘No-ploughing and no-digging 
The ne-ploughing or no-digging theory is now very popular: 
The adherents of this theory claim that the land should 
never be ploughed or dug because it is bad to invert the soil. 
Inverting the soil upsets the вой life, putting surface bacteria 
down s0 deep that they die, bringing deeper organisms to 
the surface where they die 

No-diggersand no-ploughers have great success, provided 
they have very large quantities of compost, or farmyard 
manure, with which to mulch their land. The seeds are 
virtually sown under a covering of compost 

My own experience shows that for bringing grassland 
into cultivation either the plough, or the pig’ snout, is 
essential. The next year, if you still wish to keep that land 
arable, you can often get away with cultivating only, or even 
harrowing or other shallow cultivations. The idea of very 
heavy mulches of compost is fine — providing you can get 
the compost. But the land itself will never produce enough 
vegetable material to make enough compost to cover itself 
sufficiently deeply and therefore you will have to bring 
vegetable matter in from outside, 


3 Sow the seed 

Broadcasting i simply scattering 

the seed on the ground i the 

Piblical manner A seed dell drops 

the seed down pipe so tat fe 
om birds 
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Preparing Land & Sowing 


Ploughing 
The plough that Western Man has used since Iron Age 
times has three main working elements: the coulter, the 
share, and the mould-board or breast (see illustration). In. 
Africa, Australia, and parts of America, a similar plough, 
the disc plough, is much used. This is not to be confused 
with the disc harrow. It is a lange, very dished, steel disc, 
dragged through the soil at a certain angle. The angle is 
such that the leading edge of the disc acts as a coulter, the 
bortom edge acts as a share and the belly of the disc acts as 
a mould-board. It is very good on trashy land. 


Using the fixed-furrow plough 

Now if you consider what happens when you actually 
take a fixed-furrow plough out into a field and begin to 
plough, you will realize that the operation is not so simple 
эз you might think: Suppose you go into the middle of one 
side of the field and plough one furrow. Then what do you 
do? If you tum your horse or tractor round, face the other 
way and go back, you will either simply plough the slice you 
have ploughed out back into its furrows so you are back 
where you started from, or you will plough the other side 
of it and build up a ridge of two slices bundled up against 


A horse or oxen-drawn fixed furrow plough 

Thus 1s the clase plough of which all hers are mere variations, The 
‘eel parts те the cour, which is a vertical or slightly sloping knife 
‘whic goes though the von front and сиз weal slor; the shart, a blade 
tech us ert ce underneath e ube late and бе 
по вод or beast, which is that easly curving blade of wood or 
nat which наще the slice of earth cut оша by the other two members and 
‘us dt over and lays ie against the slice already nemed. The ploughs bit 
‘whos goes along the furo, the тай one aye on "land". The eo haker 
adjust depth and position The спа is sometimes a sharp el dic and on 
ome ploughs used тп ihe crambling land dei vot ext tal. Some ploughs 
"li have a kim couler, or immer a sort of miniature plough which goes 
‘ahead of the main one neming over the vegetarian on tp of e зой. 


How the plough cuts 
A properly adjusted plough wil out a roughly rectangular lice ош of he 
жой and tn it абд upidalouen so shat it тела o reel ах 
Shonen right 


Key 
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each other, and under the ridge will be unploughed ground. 

“The way to avoid the piece of unploughed ground is to 
plough your first furrow, then turn round and plough it 
back again with the piece of ground underneath it too. 
Then tum round again and plough the next furrow up 
against the first two. You have then made a ridge. You then 
simply go round and round this ridge, every time ploughing 
your furrow towards the ridge. It will be seen that, when you 
do this, you get further and further away from the ridge, and 
each time you have to go right round it. You soon find 
yourself having to travel a huge distance along the headland 
to get to where you are to start the furrows going back again. 
‘So what do you do then? 

You go even further along the headland, and plough out 
another “setting-out” furrow as the first furrow of a stetch 
of land is called, and make another ridge. (A stetch is the 
area of ploughed land around а single ridge) You then 


plough round that one. As soon as you come to the last 
furrow of the first stetch you go back and travel on further 
beyond your second stetch and "set-out" a third stetch. And 
so on. The ridges are traditionally 22 yards (20 m) apart. 

It will be seen now that you will end up with a field with 
parallel furrows running down it, and in between each pair 


ШШ SIBI 


Food from the Fields 


of furrows parallel ridges. In other words you have gathered 
the soil at the ridges and robbed it out of the furrows. If you 
go on doing this year after year you will end up with the 
typical "ridgeanddurrow" land of parts of the English 
Midlands. On wettish heavy land this pattern of field has 
an advantage: the furrows, running up and down the slope, 
serve to carry the surface water away, and crops growing on 
the ridge part are well above the water table. In most parts 
of Southern Europe and America, though, it would be 
criminal thus ro plough up and down the slopes. It would 
lead to gully-erosion. 


Turnwrest plough 

Now if you want a simple life, and don't want your soil 
gathered into ridges, there is another kind of plough that 
will suit your needs and that is the turnwrest, oF two-way 
plough. This has two ploughing bodies, one in the ground 
and the other up in theair: One turns the furrow to the right, 
theother to the left. With this you simply plough one furrow, 
turn round, swing the two bodies over so they change places 
and plough back again. And when you do this both furrows 
are laid the same way. You avoid all the complications of 
“setting-our! “gathering-up” and all the rest of it and when 
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you have finished your field is quite level, with no "lands" 
ог stetches at all. Many tractor ploughs are of this type 
nowadays, and the famous Brabant plough, widely used in 
Europe and drawn by horses or oxen, is also a turnwrest. 
The Brabant is a marvellous instrument. 1 have a tiny, one- 
horse one and itis worth its weight in gold. 

Incidentally the ancient belie in the necessity of turning 
the soil deeply enough to bury all rubbish completely is 
becoming more and more discredited. Organic farmers, 
even in England and the Eastern States of the USA, prefer 
to leave their compost or manure on top of the soil rather 
than to plough it in. It is а fact that the enormous earth- 
worm population in soil that has been organically farmed 
for some time drags all vegetable matter down into the soil 
without our help. Except for my potato field, I am tending 
more and more to leave manure on the surface and to 
disturb the soil deeply as little as possible, But, whatever his 
theories in this respect, the practical grower finde himself 
forced, occasionally, to plough or to dig. 


Sowing 
There is no rule of thumb in farming, particularly when it 
comes to sowing seed. Examine the soil after every operation 


Ploughing with fixed-furrow and curnwrest ploughs 
cha fied row plough бс above ko, Plough зен fr farms then 
tr round and come back the other мау имение the piece of ground 
ttaeneath your frst frou, This will om yur first furrow over again with 
the second one on top of ie Turn rownd again and plough the piece of ground 
fo the othr side ofthe hole left by your frst frou ple it up apainse rhe 
dist tuo forming a ride. Plough round and round the rider going up one 
Side and dou he обет so that the feres ай face n tovs the ri 

Festing on each other Make a new ridge, а sensible distance from the f 
ое = about 22 rds (20 m) агау - and sar again, The turnurest plough 


{above rig) avoids these complications. By turning te blade over each time 
Sinu surn pound a go Back the ова ua, you cum plough from тте side of 
Sou field tothe oe and have ай yur бото leaning бе ume мшу, 
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Preparing Land & Sowing 


— remember the needs af the seed and the plant. If the seed. 
is too shallow the birds will get it ог it will dry out, that is 
if the soil is dry and dusty on top. If it is too deep it will use 
all its energy pushing its shoot up to the light and will die 
before the life-giving sun's rays can give it more energy. If 
the land is too wet the seed will drown. If it is too sticky the 
seed will not be able to push out its roots and shoots. The 
plant itself needs open soil, which permits the air to circu- 
Тасе and the water to rise. 

Don't forget that temperature is most important for seed 
germination. | knew an old farmer in Suffolk who used to 
drop his trousers in the spring and sit on his soil to see if 
it was warm enough to sow spring barley, He could sense 
the temperature, humidity and so on with his bare backside 
more sensitively than he could with his hand. To drill his 
seed in too-cold ground was only to have it rot, or the birds 
get it, or the hardier weeds grow away from it and smother 
it. To plant it too late was to have a late and not very heavy 
crop of barley. To get it just right he had to use his buttocks. 
He grew very good barley. 

ТИТЕ 
мени ра 
e da 
TOUT EIE 


the chosen ue and the tof buried 
by the plough will ts buried 


Dise harrow 
Sharp erl dises break ир bumpy 
pound more effectively han spikes. 
Tou can пеше a fine ih without 
dragging f or rubbish back up to 
Bo face, 


Hoeing 
Having sown or planted your crop, you may have to “keep 
it clean? which is the farmers way of saying suppress the 
weeds among it. Some crops don't need this because they 
grow quickly and densely, and smother the weeds by denying 
them light and soil space. You can often get away without 
hoeing cereals, But row crops (see pp.82-88) do need hoeing. 
There are two kinds of hoeing: hand hoeing and mechanical 
hoeing. The hand hoe is simply a blade on a stick with which 
you cut through rhe surface of the soil. Mechanical hoeing 
is the pulling of mounted hoe blades along between the 
rows of the crop by animal or tractor power. This only cleans 
the ground between the rows. It cannot do it in the rows 
but between the plants, because no machine has yet been 
invented which can tell the difference between a weed and 
а crop plant, It takes the eye of man, or woman, to do that. 
Therefore, even if you horse or tractor hoe, you will still 
have to hand hoe as well, at least once. 

There is another consideration about hoeing. Not only 
does it kill the weeds but it also creates a mulch of loose 


Spike harrow 
The fest harrow was а spiky bush 
pulled ovr the land probably by 
Wonanpouer es modem succesor 
is made of teel and can be draen 
Ey horse o tici 
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earth, This mulch conserves the moisture in the land, for it 
breaks the capillary crevices up which water can creep to 
the surface. It is very nice to see loose, broken-up вой on the 
surface rather than a hard pavement. It is true that some 
crops- onions are one, brassica, or cabbage-tribe, plants are 
anorher- like firm soil, but once they have got their roots in, 
it is best to shake up the surface around them. This lets the 
tain and air in and stops the moisture coming to the surface 
and evaporating too quickly In Suffolk old countrymen зау: 
“а hoeing is as good as a shower of rain" Experience shows 
that it is, too, and you cannot hoe too much. 


Weeds 

Selective weed sprays, or pre-emergence weed sprays, are 
the agribusinessman’s answer to weed suppression in row 
стора. We organic farmers don't use them, because we 
cannot believe that it is good to douse our soils year after 
year and decade after decade in what are, afterall, nothing 
more nor less than poisons. Also the hoe can do it, not only 
justas well but much better 


Seed drill and basket 
A seed dil ous seed evenly ond 
"lo buries i эон хоно soed by 
hand which you can do fm a 
basket or a sack, you will eed about 
half as much iced again, because 
the Birds wil eat the ex 
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Weeds have been defined as "plants in the wrong place? 
‘Wrong, that is, from the husbandmanis point of view. From 
their point of view they might be in the right place. But do 
not become paranciac about them. Weed competition, itis 
true, can ruin a crop. The weeds are so much more vigorous, 
and fitted for their environment, than our artificially induced 
crops can be. But also, under other circumstances, they do 
па harm and often do good. Bare, naked зой, with no crop 
on it, should be anathema to the husbandman. A good 
covering of weeds is as good as a crop of green manure: 
Green manure is any crop that we plant merely in order to 
‘plough in again, A good crop of chickweed, fatchen, or many 
another annual weed, is just as good. And, in the summer 
when weeds are rampant no matter how many times we hoe, 
when you go along the rows and either hoe weeds out, or 
pull them up, and fet them lie down between the crop rows 
to rot, you realize that they do a lot of good. They form a 
mulch, which covers the soil and stops the drying winds 
from getting at it, and eventually they rot and the earth- 
‘worms drag them down and turn them into humus. 


Cambridge or ring roller 
Ang rl is ese han sth 
foller for cuin clado т бе 
Sirfce and consolidating а teed 
Te You can ha herir 
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Harvesting 

The crown of the year is harvest time, and if a man cannot 
enjoy that he is unlikely to enjoy anything. Не sweats and 
toils, along with his friends and neighbours, to gather in and 
make secure the fruit of his year's labours, The work is hard, 
hot, sometimes boisterous, always fun, and each day of it 
should be rewarded with several pints of home-brewed beer. 

All the cereals with the exception of maize are harvested in. 
exactly the same way. When the crop is пре, but not so ripe 
thar it will shed its grain prematurely, the straw is cut. This 
may be done by sickle, scythe, mower (reaper), reaper-and- 
binder, or combine harvester. 

Sickling a field full of corn is unbelievably tedious. A 
scythe used by а skilled man will cut two acres in a day, and if 
you сап fit a cradle to it (see illustration), it will dump the cut 
corn in sheaf-sized piles. Wet the blade at regular intervals 
with a rough stone. 

A grass mower, whether horse or tractor drawn, will cover 
afield fairly quickly leaving cut corn all over the place. lt must 
then be gathered into sheaves. A reaper-and-binder ties the 
sheaves for you, but it is a dirty great cumbersome machine 
and needs three horses to pull it for any length of time. If you 
are growing corn for your own and your family's consump- 
tion, you should not need to grow much more than an acre. lt 
is certainly not worth owning a reaper-and-binder to harvest 
such a small area, and it's hardly worth borrowing one either. 


Sheaf 
Sheaves are bundles ofa size you can conveniently grab, tied 
around the belly either with string, or witha fistful of the corn 


itself. To tie a sheaf with corn rub both ends of the fistful to 
make it pliable, put it round the bundle which is gripped 
between your legs, twist the two ends together tightly, then 
tuck the twisted bit under the part round the sheaf (see illus- 
tration). The reaperand-binder, of course, ties its own 
sheaves, with string 


Stook 
‘You then walk along the field and stand the sheaves up into 
stooks or traives. Six or eight in а stook is normal. Take two 
sheaves and bang the heads together so that they lean into 
each otherat an angleand do nor fall down. Lean two or three 
more pairs against the first two, Leave them like that for a 
‘week or two so that the com can dry out in thesun and wind, 
and the grain can become dead пре. 


Mow 
In wet climates the practice is then to form a mow, which is 
intermediate between a stook and a stack, or rick: To make a 
mow stand about twenty sheaves up on their butts leaning 
inwards in a solid circle, Then start building another solid 
circle on top of the first lot starting from the middle. You can 
build ina spiral ifyoulike: Lay thesheavesofthissecond layer 
closer to the horizontal, with the ears inwards towards the 
middle. To stop these sheaves sipping snatch a handful of 


1 Cut the corn 
Ifyou сш corn by hand eis quicker 
and easier to ше a scythe rather 
than sickle, 


2 Tie it into sheaves 
Take an armful of com and tie ie 
tightly round with stu or a 
handful of com. 


3 Make stooks 


Lean six or eight sheaves together 
to form a stook. Leave ora weckor 
more to dry 


4 Build a rick 
Get your corn intoa rick before the 
bad weather comes: it can be 
скемаг or rectangular Thatch the 
"opyorcovertoprotectaminst tin. 


5 Thresh your corn 
Threshing by hand is best done 
with a flail, two sticks of different 
Tenth joined bya piece of leather, 
Buc you can beat your corn against 
amy hard surface toget the grain our 
ofthe can 
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7 Store the grain 
You can keep grain in sacks, bins, 
jars, or on a special prat floor. 
anywhere as long atis absolutely 
dry and proof against vermin 


6 Winnow the grain 
Токдотевера вот esha 
you сап use the timehonoured 
method of throwing the whole lot 
inta the wind. Theligter Вай will 
blow further than the heavier grain. 


Harvesting 


сот) from each sheaf and tuck it under the band (string ог 
orn tie) of the next sheaf, 

‘Arrange all the time that the centre of the mow shall be 
higher than the outside edges, Put layer after ayer on like this, 
drawing each layer ina littleso that the mow rises steeply toa 
point. It will then be crowned by, say, four sheaves with their 
ears upwards waving in the wind like flags. Very pretty. Any 
rain that blows into it will run downhill along the sloping 
straws and onto the ground. 

Rick 

But before the stupendous gales of winter blow up you 
should get the com out of the mows and into ricks or stacks, 
in yourstackyard. When working on a fairly small scale stacks 
are better circular. You lay the sheaves horizontally, ears 
inwards, layer after layer always keeping your centre firinand 
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high. Workfrom thecentreout this time, and donot pull inas 
you did with the mow until the eaves are reached, Then pull 
inwards sharply until the apex is reached. You must then 
thatch this rick (see p. 241), or provide it with some water- 
proof coves just on top. Corn will keep well in such a rick for 
years, as long as the rats don't get into it. To keep rats away 
you can build a raised platform on staddle stones, 

Grain in the stook, mow and rick is maturing naturally all 
the time, slowly ripening and drying out, and it is better grain 
than grain cut and threshed with а combine harvester 


Threshing 
Then you must thresh your grain. This is the business of 
knocking the grain out of the ears. You can do this by bashing 
theears on the back ofa chair putting them through a thresh- 
ing drum, beating them with a ай, or driving horses or oxen 
about on them. Paddy is often threshed in Sri Lanka by 
men tramplingit with their feet, all holding on toa horizontal 
bar to steady themselves, and singing like hell as they do it, 
А threshing drum isa drum revolving round which knocks 
‘out the grain. А flail is two sticks linked together: the longer 
stick, which you hold, maybeanything—ash orhickoryisfine; 
theshortstick, with which you wallop thegrain, is often holly. 
The link which joins them can be leather and eel-skin was а 
traditional thing for this, being very tough. (Eel-skin is excel- 
lent for “leather” hinges as well.) You try to lay the shore stick 
flat on the ears of the corn. 
Winnowing 
After you have threshed, or knocked out, the grain, you must 
winnow it, Traditionally this is done by throwing the grain, 
which is mixed up with chaff, broken bits of ear and straw, 
Hand tools 
Timehonred тен works well ond i adequate for he Болаша: 


Сита uti ice ose И arduous and tne consuming, bu в oes 
Bener шп than red and deed wich a combine amt 
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thistle seeds and all the rest of it, up into the air in a strong 
breeze. The light rubbish blows away, and the grain falls in a 
heap on the ground. Common sense suggests you do this 
оп а clean floor, or else have a sheet of canvas or something 
similar on the floor to catch the grain. The chaff — the stuff 
that blows away - can be mixed with corn and fed to animals. 

А winnowing machine, though, is à machine that has a 
rotating fan in it which produces an artificial wind to winnow 
the grain. It also has a number of reciprocating sieves. These 
extract weed seeds, separate small (“tail”) corn from large 
(“head”) corn, and thoroughly clean che grain. They can be 
turned by hand or power 


Storing 


‘When grain has been harvested naturally by theabove means 
it will keep indefinitely provided it is kept dry and away from 


Mow 

After their tal drying in she 

зад, эон can put эпи sheaves 

ineo а тош TES quick to build 
and waterproof, 
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Gia sheaves into sok quietly 
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ede heal tere ey 
Жанр ond don in dou 


‘A thatched corn stack 
if yor sack is ош of door, 
latch в he most feci 
protection you can give it. А good 
thatch will easly last ihe winter, 
set coen тот plane mas 
tear in a pale. Thatching i 
described on pp. 240-241. 


vermin. You can store naturally dried com in bins, ona grain 
floor in big Alibaba jars, in sacks: anything will do provided 
Tats and mice and other vermin cannot get to it 
Theprocesses described aboveare just the same for wheat, 
barley, oats, rye, field beans, rice, buckwheat, sorghum, millet, 
linseed, oilseed rape, and many other seed crops. 
Combining 
Harvesting by combine is another kettle of fish. Here the 
machine cuts the corn and threshes and winnows the grain in 
cone operation, while moving round thefield. I saves an awful 
Tot oflabour In countries with dry summers, like Canada, the 
grain comes straight off the combine dry enough to store, but 
in damper climates it either has to be dried artificially, or 
stored hermetically whilestill moist, Ina grain silo orsealedîn 
a polythene bag. 


A circular corn stack 

Lay a base of sheaves wich their 

ba and bud on up 
ve igh Pull 
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Sack ofthe 
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The Cereals 


Cereals are the staff of life for most of mankind. Even our 
milk and our meat derive largely from them. They are grasses 
nurtured and bred by man so that their grain is large and 
nourishing Except in parts of the tropics where such roots 
as tapioca and yams are the staple carbohydrate, and in wet 
cold places where the potato plugs the gap, wheat, barley, 
oats, rye, rice, maize and sorghum are what keep us all alive 
and kicking, 

The cereals have all been bred from wild grasses, and bred 
so faraway from their parent stacks that they are now distinct 
species. In fact it is sometimes dificult to guess which wild 
grass а particular cereal is derived from, and, їп some cases, 
maize for example, the wild species is now probably extinct, 

Tt was inevitable that the seeds of the grasses should 
become mankind's staple food. Afterall grass is the most 
‘widespread of plants, its seeds copious and nourishing and 
easily stored. When the Bushmen ofthe Kalahari finda hoard 
of grass seed in an ants’ nest, stored there by the industrious 
insects for their future supplies, the Bushmen steal this seed, 
roast it on a hot stone, and eat it themselves. Our stone age 
ancestors no doubt did the same. And itis buta short step to 
harvesting the grass oneself and threshing the seed out of it. 
Then it was found that if you put some of the seed into the 
ground, in the right conditions, it would grow where you 
wanted it to. Agriculture was born and with it civilization, 
made possible by the ability of Man to grow and store the 
food he has grown reliably. 

Many smallholders eel that grain growing is not for them: 
it requires expensive machinery, is difficult, and cannot be 
done effectively on a small scale. This is just not so. Anyone 
can grow grain, on no matter how small а scale, provided he 
сап keep the birds off it. Harvesting can be done quite 
simply with the sickle or even an ordinary carving knife. 
Threshing can be done over the back of a chairand winnow- 
ing outdoors inthe wind. Grinding can be done with a coffee 
grinder or а small handamill. Baking can be done in any 
household oven. It is very satisfying to eat your own bread 
baked from grain you have grown and milled yourself, from 
your own seed. 

When the Roman armies wanted to conquer Britain they 
waited until harvest time, so that their soldiers could spread 
ош over the country, reap the native wheat, take it back to 
camp and make bread out of it. If the Roman legionaries 
could do it with such apparent nonchalance, there is по 
reason why we cannot do it too, 

Te is fortunate that the grasses are widespread: they grow 
in practically any climate our Earth affords, and therefore 
Man has been able to find, and adapt, one particular grass 
to suit each area. Thus, if we live in che wet tropics, we may 
choose ice;thedry trapics,sorghurn;remperateheavylands, 
wheat; temperate dry and sandy lands, rye; cold and rainy 
lands, oats; temperate light land, barley; and so on. There is 
ап improved grass for practically every area and climate in 
which Man can survive. 
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Wheat 


Ever since Stone Age man found that he could bang the 
grass seeds collected by seed-collecting ants between two 
stones and eat them, men have used cereals for food, and 
їп all those parts of the world where wheat will grow, wheat 
isthe favourite 


Hard and soft wheat 

Hard wheat grows only in fairly hot and dry climates, 
although there are some varieties that are fairly hard even 
if grown in a colder climate. It is much beloved by com- 
‘mercial bakers hecause it makes spongy bread full of holes. 
It holds more water than soft wheat and a sack of it therefore 
makes more bread. In temperate climates soft wheat grows 
‘more readily and makes magnificent bread: a dense bread 
perhaps, not full of huge holes, not half water and wind — 
but bread such as the battle of Agincourt was wan on. 


Sowing 

‘Wheat grows best on heavy loam or even clay soil. You can 
grow it on light land, and you will get good quality grain 
but a poor yield. It will also grow on very rich land, but it 
must have land in very good heart. 

In temperate climates wheat — and it will be one of the 
varieties called winter wheat - is often sown in the autumn. 
‘Winter wheat grows quite fast in the autumn, in the summer- 
‘warmed soil, then lies dormant throughout the winter, to 
shoot up quickly in the spring and make an early crop. In 
countries, such as Canada, where the winter is too severe 
spring wheat is grown and this is planted in the spring, It 
needs a good hot summer to ripen it, and will come to. 
harvest much later than winter wheat. If you can grow 
winter wheat do so, You will get a heavier crop and an 
earlier harvest. 

T prefer to get winter wheat in very early: even early in 
September in Britain, because it gets off to a quick start, 
beats the rooks more effectively (rooks love seed wheat and 
will eat the last seed if they get the chance), and makes 
plenty of growth before the frosts set in. Frost may destroy 
very young wheat by dislodging the soil about its roots. If 
the earlysown wheat is then "winter proud" as farmers say, 
meaning too long, graze it off with sheep. Graze it off either 
in November or in February or March. This will do the sheep 
good and will also cause the wheat to tiller- put out several 
shoots and you will geta heavier crop. You can sow winter 
wheat in October and sometimes even in November. The 
later you sow it the more seed you should use. 

Spring wheat should be sown as early as you can get the 
land ready and you feel the soil is warm enough. | would 
say not before the beginning of March although some people 
sow it in February. The earlier you sow it the more you will 
lose from rooks, who have little other food at that time of 
the year, and the longer it will take to get established, But 
wheat needs a long growing season and therefore, the earlier 
you sow it the better. In other words, if you don't want a 
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very late harvest, as always in farming, you have got to find 
а compromise between tricky alternatives 

‘Wheat needs a fairly coarse seed bed, that is, it is better 
to have the зой in small clods rather than fine powder For 
aurumnn-sown wheat the seed bed should be even coarser 
than for spring-sown. This is so that the clods will deflect the 
winter rain and prevent the seed from being washed out and 
the land becoming like pudding. 

So plough, if you have to plough, shallowly, and then do 
not work your land down too fine. In other words, do not 
cultivate or harrow it too much. Aim at a field of clods 
about as big as а small child's fist. If you are planting wheat 
after old grassland, plough carefully во ав to invert the sods 
as completely as you can, and then do not bring them up 
again. Disc the surface, if you have discs, or harrow it with 
a spring-tined harrow, or ordinary harrow if you haven't got 
that. But do not harrow too much. Then drill or sow into. 
that. The earlier you can plough the land before you put the 
wheat in the better, so as to give the land a chance to settle. 

You can either drill wheat, at a rate of about three bushels 
of seed to the acre, ог else broadcast it at about four bushels 
to the acre. Whichever you do it is a good thing to harrow 
it after seeding and also to roll it chat is if you don’t think 
the rolling will break down the clods too much. If it is wet 
don't roll it. Discing is quite good after broadcasting seed — 
bur only do it once - if you do it twice you will bring the 
seed up again. 


Care of growing crop 

‘You can harrow wheat quite hard when it has started to. 
come up butisnot more than sixinches (15 cm) tall. Afteryou 
have harrowed it may look as if you have ruined it, but you. 
haven't, You will have killed several weeds but not the wheat, 
and the harrowing does good by opening up the surface of 
the ground. If frosts look as if they have lifted rhe surface 
of the ground in the early spring you can roll, preferably 
with a ring roller but only i the ground is pretty dry. 

Jethro Tull invented a seed drill and developed "horse- 
hoehusbandry" His idea was to drill wheat and other 
cereals in rows a foot (30 cm) apart (there was much experi- 
mentation with distances) and chen keep the horse-hoe 
going up and down between the rows. Very good results 
were achieved. The practice has been discontinued because 
developments in husbandry have enabled the farmer to 
clean his land, meaning free it from weeds, more thoroughly, 
It is therefore not so necessary to weed the wheat. In any 
case, a good crop of wheat that "gets away" quickly will 
smother most weeds on reasonably clean land. Agribusiness- 
men of course use selective weed poisons to kill weeds in 
wheat. I used them only once and have seldom had a crop 
of any cereal that has suffered badly from weed competition. 
Selective weed poisons are only necessary to cover up the 
effects of bad husbandry 

Wheat is harvested in the way pictured on pp. 52-53, 
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Modem industrial grain milling is enormously complicated, 
and aims to remove everything from the flour that is ulti- 
mately used for bread exceptjust the purestarch. The milling 
‘of wholemeal, on the other hand, is very simple: all you dois 
grind the grain: nothing is taken out and nothing is put in. 
Wholemeal flour also has more of every beneficial thing, 
except pure starch (carbohydrate) than white flour has, And 
wholemeal bread is better for the digestion than white bread 
because it has roughage, Here is a percentage comparison: 


Protein Fat Carbo- Calcium Iron Vitamin Ribo- Nicotinic 


hydrate Bt бшш acid 
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There are four types of mill forgrinding grain. Two ofthem 
are of little use to the self-supporter: the hammer mill, which 
will smash anythingup, even feathers, but does not make very 
good flout;andtheroller mill, asusedin hugeindustrial mills, 
‘where steel rollers oll against each other and the grain passes 
between. The other two types the stone mill and the plate 
mill — are both suitable for anyone who wants to make his 
own bread. 


Stone milling 
The stone mill is one of the oldest and most basic types of 
mill.Itconsists of two stones, one of which turnsonthe other 
which remains stationary. The grain is passed between the 
two, generally being dropped down a hole in the top, ог 
runner stone. The art of milling with stones, and particularly 
that of making stone mills, has nearly died out. The sooner it 
is revived the better. However, in response to the new 
demand for such devices, several firms have put miniature 
stone mills on the marker, both hand and electrically driven. 
These make very good flour, and they will grind very fine or 
coarsely as desired; the finer you grind the longer it will take 


Plate milling 
There are also some good hand-driven plate mills available, 
A steel plate with grooves cut in it revolves, generally vertic- 
ally againsra stationary steel plate, Flour ground slowly with 
‘one of these seems just as good as stone-ground flour. lf you 
have a tractor ora stationary engine, the ordinary barn plate 
mill found on nearly every conventional farm is quite satis- 
factory for grinding bread flour provided you don't drive it 
too fast. If it goes too fast it heats the flour (you can feel it 
cominghotoutofthespout). Heatingthe lourlikethiespoils 
the flavour 

There is one thing to remember that makes the milling of 
all grain much easier. That is = dry the grain first. In a warm, 
dry climate this may not be necessary but in a damp climate 
it makes a great difference. When you are nearly ready to 


Milling Grain 


A plate mill 
‘This ie hand plate millis perfectly adequate for sal fy and 
winds fine йош. Stone mils may be marginally beter, but take skill to des 
find operate, 


grind your wheat, keep it in a jute hag over your stove, or 
furnace, or dry the days supply ona tray overthestove,orina 
warm oven: anything to get the grain quite dry. Don't cook it 
of course. If you mill grain in larger quantities a kiln is not a 
bad idea, and itis also useful forkilning malt which Ideseribe 
in detail on p. 69. 

There is no reason why anybody even somebody living in 
a tenth floor apartment, shouldn't buy a small stone or plate 
mill and a sack of wheat from a friendly farmer, and grind his 
own flour and make his own bread. Do not believe it when 
people tell you todo so doesnot pay Whenever we havekept 
accounts about bread-making we have found it pays very 
well. You get your bread for considerably less than half of 
what you would pay in a shop and it is much better bread. 

Bread made from freshly ground wheat and baked by 
home baking methods is superb bread, You are not interested 
in trying to sell as much holes and water as you can, as is the 
commercial baker. Your bread will bea lot denser than bought 
loaves, but well leavened nevertheless, and, if your oven was 
hot enough, well cooked. It will ake farless fit to feeda bun- 
gry man thanit takes of shop bread,andifyouconsistently eat 
your own good bread you, and your family, will stay healthy 
and your visits to the dentist will be mere formalities. 
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Making Bread 


There is white bread and wholemeal bread, and many 
gradations between the two, and there is leavened bread 
and unleavened bread, and again many gradations, There is 
sourdough and soda bread, pitta bread and flat bread, but 
the great thing for the selfsupporter to remember is that 
whatever kind of bread he chooses to make, and whatever 
kind of grain he makes it from, the process is simple. It is also 
fun, and even the most hamfisted cook can take pleasure 
and pride in his efforts, 

Undoubtedly the first breads were unleavened 
undoubtedly the first person who discovered yeast 
covered it by accident. If you make a dough with flour and 
water without yeast'or baking powder and then bake it, 
you will be left with something very like a brick. People 
got over this by rolling the dough out very thinly and 
cooking it that way. (In Baghdad to this day you will see 
bakers putting great sheets bf thin dough — as big as small 
blankets — into enormous cylindrical ovens) But no doubt 
one day someone mixed up some dough, didn't cook it 
immediately and found the stuff began to ferment. What 
had happened was that wild yeasts had got into it and were 
converting the sugar (in the flour) into alcohol and carbonic 
acid gas. The alcohol evaporated, but the carbon dioxide 
blew the glutinous dough up into bubbles. This unknown 
ancient took up the bubbling doughy mass and placed it 
upon his hot stone or maybe intoa litle hollowed-out stone 
oven and made the first leavened bread. 

Te was then found that bread could be made not in thin 
sheets but in thick loaves, and was still good to eat. Further- 
more, it was discovered that leavened bread stays palatable 
longer than unleavened bread: good home-baked wholemeal 
bread can taste fine for five days or more, while unleavened 
bread tastes very dreary unless you eat it when it is still 
absolutely fresh. 
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Yeast. 
How long it took mankind (or womanikind) to suss out the 
true nature of that lovely stuff yeast, we will never know. 
Bur certainly they must have found that if they were lucky 
enough to get а good strain of wild yeast in their dough 
they could go on breeding it — simply by keeping a little 
raw dough back from each baking to mix in with the next 
batch of bread. The old pioneers in the Wild West were 
called “sourdoughs” because they made their bread thus. 
And even today, people out of touch with bakers’ shops 
and yeast suppliers commonly make bread with sourdough 
(see p. 64). 

If you live near a baker always buy your yeast fresh. It 
should bea creamy putty colour, cool to the touch and easy 
to break, with a nice yeasty smell. Don't buy any that is 
crumbly or has dark patches. It will keep for one week to 
ten days in a serewtop jar in the fridge. Or cut it into one 
inch cubes and freeze it. Both yeast and bread freeze well 

If you cannot obtain fresh yeast, you can still make а 
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perfectly good bread with dried yeast. Thisis widely available 
їп packets, and it will keep for up to three months. But it is 
a good idea to test dried yeast if you have had it around for 
some time. Drop a few grains into a little warm liquid dough 
mix; i it is still "ive" it will froth în under ten minutes. 

If you are using fresh yeast for any recipe specifying dried 
yeast, always double che quantity. Or halve it if the recipe 
asks for fresh yeast and you are using it dried. 

Yeast flourishes in a warm atmosphere in temperatures 
between 48-95°F (9-35°C), bur strong heat — over 40°F 
(60°C) — vill kill it. Set your dough to rise in a warm place: 
‘on top of the stove, in the airing cupboard, even under the 
eiderdawn on the bed. 

If you are brewing beer, you can use your beer yeast for 
your bread-making. Conversely, you can use your bread 
yeast in your beer-making, Neither is ideal because they are 
two different sorts of yeast bur we have done it often and. 
we get surprisingly good beer and good bread. 


Kneading 

А word about kneading, Kneading is important because it 
releases the gluten and distributes the yeast right through. 
the dough. Don't be afraid to treat your dough fiercely 
when you knead it. Push and pull it about until it seems to 
take on a life ofits own, becomes silky and springy in your 
hands. Then leave it alone to rise. When it has risen enough 
it should jump back at the touch ofa finger 


Keeping 

If you don't have a freezer keep bread in a dry, cool, well- 
ventilated bin. Don't put it in an airtight container or it will 
ко mouldy, Make sure the bread is quite cool before you 
stow it away or the steam in а warm leaf will make it urn 
soggy: Keep your flour in a dry, dark, cool cupboard, 

There's much more to bread than white sliced or whole- 
meal, And we should all be thankful for that. Bread can be 
made from soya, rye, wheat, com, sorghum or oats. IF you 
vary your grain, you vary your bread, Is as simple as that. 
Have it leavened or unleavened, plain or fancy, oF tty a. 
mixture of flours. Bread at its most basic, as we have just 
seen, is simply yeast, flour, salt and water Add milk, butter, 
eggs, sugar, honey, bananas, carrots, nuts and currants 
and you will enrich your bread, change Из taste and texture. 
Roll it in wholewheat grain, ог poppyseed, sesame, dill, 
celery caraway, sunflower or aniseed as you please. Brush. 
it with milk, paint it with egg yolk, shine а currant loaf with. 
supr yp. Knot it, wist it, plait ir Experiment, and you 
will find that being your own baker is one of the great j 
of the selésuffcient way of life. pao 

On the following pages a variety of breads you can make 
in your own home are described. 

‘The home bakery 
Baling red Н те of he mate sat n of he sf ifn lj 
кк а ш ч ны 
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Making Bread 


Bread made with different flours 

For people who grow rye, barley, oats, maize, rice, sorghum 
and the res, it is useful and interesting to try some breads 
made with these grains, or with them mixed with wheat flour. 
Ir must be remembered that of all the grains only wheat has 
enough gluten to sustain the gas generated by the living 
yeast sufficiently to make fairly light, or risen, bread. 

You can try a combination of two or three different flours, 
but itis usually worth adding some wheat flour. And always 
add salt. Oil, butter, lard or margarine help to keep bread 
moist. Water absorption varies with the sort of flour Hereis 
a rundown of the different flours: 


Wheat flour Wheat flour is rich in gluten, which makes 
the dough stretch and, as it cooks, fies it firmly round the 
air bubbles caused by the leavening 


Rye flour Rye flour gives bread a nice sour taste, and can 
be used on its own, although a lighter bread will result if 
Fort ofthe flour is wheat flout. Mastin, flour made from rye 
and wheat grown together and ground together, was the 
staple English flour of the Middle Ages. Only the rich ate 


pure wheaten bread. 


Barley flour Barley flour alone makes very sweet tasting 
bread. A proportion of | barley flour to 3 wheat produces 
good bread. If you coast the barley flour first your bread will 
be extra delicious. 


Oatmeal Oatmeal is also sweet and makes very chewy 
damp bread, which fills you up nicely. Use} oat and + wheat 
flour fora good balance. 


Cornmeal Bread made from cornmeal has a crumbly 
texture, Try è cornmeal and + wheat flour. 


Ground rice Ground rice bread is a lot better ifthe rice is 
mixed half and half with wheat flour, 


Cooked brown rice Like the whole cooked grains of any. 
other cereal, cooked brown rice can be mixed with wheat. 
flour to make an unusual bread. 


Sorghum By itself sorghum (or miller) flour makes a dry 
bread. Add wheat flour and you will get nice crunchy bread. 


Soya flour Soya flour too is better mixed with wheat. The 
soya flour adds a lot of nourishment. 


Bread made without yeast 
Unyeasted bread is really solid stuff, quite unlike yeasted 
bread which is, after all, half full of nothing but ait. To my 
míndit can only be eaten cut very thin. Warm or even boiling 
water helps to staresoftening thestarch in he flour Kneading 
helps to release the gluten. IF unyeasted dough is allowed. 
то rest overnight the bread you make will be lighter as the 
starch will soften more and а little fermentation will begin. 
The carbon dioxide released will provide a few air holes. 

I suggest the same proportions of whole wheat to other 
flours as with yeasted bread. Other ingredients need be 
nothing but salt and water, and perhaps oil to brush the. 
tops of loaves. Knead well, and leave to prove overnight. 

Unyeasted bread may need longer and slower cooking 
than yeasted bread. It will also need good teeth. 

Here are some recipes for different breads: 


‘Standard wholemeal bread 
T never measure my lur because what mater 
is getting the dough so the right consistency 
and flour absorbs moreorless wateraccordingto 
its fineness, quality etc Bur for people who muse 
have exact quantis of everything this is what 
Sam Mayall, experienced English baker, who 
grows and mills his own wheat, uses: 


24 bs (L1 ka) of wholemeal four 
(283) vl 

х (19а) dried yeast 

2 teaspoons soft broum sugar 

i pints (07 lies) water 


Pur the flour and sale jn a basin. Put the yeast 
ina bowl, add the sugar and some warm water 
Lene in à warm place to ве. 

When the peastis fermenting welladdittorhe 
fourandtherest ofthe water and акаба 
soft and silky n texture. Retür it to the basin 
and [eave ie to stand in a amm place unit has 
about doubled ts size. Knead it again for a few 
minutesand mould into loaves. Placein warmed 
greased and floured tins, and, if ici sofe wheat 
"ous leave it ro rise for five minutes. I irès hard 
Wheat four allow longer up o20 minutes Purin 
an oven of 4257F (218%) for 45 minutes. 
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Мане bread. 
Mate bread tastes good Iris crunchy and rather 
ту and should have a nice brown crust You 
Sell need: 


pine (08 loc) bolling ctr 
21s (09 la) maize flour 
upton: haking powder 
deno (орати) 
5 мм (03 Пе) Биени optional) 


Mix rhe maize meal wich the baking powder and 
poor on the boing water Adding s and/or 
uem improves the bread Bake ina graue 
tin эс ДОУ (205°C) for about 40 minutes 


Sorghum bread 
“This ia a rather dry bread, and only really worth 
making if sorghum is all you've gor: Sorghum is 
much better mixed with wheat Поце You need 


12 o (3404) sorghum flour 
Пари ain per 
teaspoon sae 


Mix the ingredients and wer with warm water tû 
make a а У dough Bake for about SO minutes 
ina moderately hor oven at 330°F (177°C). 


Oar bread 
1и those damp parts of the world where nothing 
else will grow, oat bread is common. lt te heavy 
and sweet-rasting. To make vox will need the 
following ingredients 


JUS ondes 

еа идеи 

eS i 

Sor (ia g baer 

Ui e boling vae (a lisle les n 
чете) 

ОВ Зако (drial yeast 


Mixthedey ingredients well, bin thebuterand 
addthebollingwater Озоне ноев alle 
tepid wester When it begins to froth mix wel 
in with the ocher mixture. Leave to rise fora few 
ious Then dump dough спа оше boardand 
Kaead for abour ren nates Cut andshape imta 
rounded leafed lumps, and allow for some 
expansion. Tut оп a baking ty ina war pace 
and allow ro expand for about an hour Then. 
Engin vay ot ove of 1300F (PC) for 
45 minutes Testas usual by tapping the borom 
ofthe loaves to see И they are hollow Stand to 
ool опа wire ta so that the air can circulate 
а round en. 


Making, bread. 
E 
ilt about it. To make n 
medium loaves, take 4% pints (2.3 
tres) of water warmed to Blood 
heat, 2 ounces (56 g) of salt, 
ОИТ 
кор 
‘this amount of dried yeast), You 
сад 

СЕЎ 


all the indiens into а large 
ing bow. When the yeast has 
dissolved pour in enough flour ro 
"fine sticky mash. Stir this 
witha wooden spoon until che 

‘spoon wiljoseubourstand upright. 


Tover wida doth andleaveir over 
a warn pce ve wll 

Bde om dash: 

; 


ILIUM 


“dry flour on to a. 
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tale ad dump he dough into he 
at ET 


Sprinkle dry йош on top of de 
lh and i ready for na 
San by misi the ey iur wih 
the wet dough 


The aim is to make à fiy sti 
Sot diy on the ошаш: Yu do 
his by pushing rhe dough away 
fiom vou with the palms of your 
Sd (above) and then puli 
towards you again (below), This is 

reading and it ls а very sticky 
process. When the dough sticks to 
Your hands and И will fling on 
some flour Whenevertfelesticky, 
sprinkle flour Push and pull and 
"ng on the flour until you have a 
dry satisfying lude ball. Roll ir 
about to your hearth content. 
‘After 10 minutes the fun has o 
мор. Iris pearly rend Кос baking. 


Divide che dough into six equal 
portions. Grease the baking tins 
nd shape your dough. FIN che tine 
juse three-quarters full. Score 

ems on top With a knife and 
leave covered about 1 hour inia 
onim place. 


H you want to be more decorative 
‘make a plaited loaf, Divide the 
dough into hree, make each 
Sausageshaped end plait, Just ike 
that: f you wane to, brush he top 
with milk to make It shiny and 
sprinkle with poppy seed 


Shape ile olls with the left-over 
dough Put them on a bakine tray 
deseo topafthestovetorise. 
‘After half an hour pur them In a 
very hot oven 450°F (232°C), In 
den minutes you will have aste of 
things to come — and magnificent 
rolls for breakfast. 


Now take up your bread tins tery 
carefully Ifyou jog them they wil 
collapse and you will have solid 
bread, sogendyeasehemintoa hot 
‘oven 423°F (218°C), Half an hour 
inter take а Took to see if hey are 
cooking evenly. Change them 
ound if necessary Wait another I 
‘minutes and they should be done. 


‘To tese chem tap the bottom, И 
they sound hollow they аге done, 
Or push in a skewer — Е should 
соте out clean idees ient 
a disaster pur hem back (ога few 


mere minutes 


When you are sure your loste 
ood and rend take them out and 
Sand on op of thei tins toale 
Bread пыз. fand yeast ferments) 
best ar SOPE РС) Yetar өй die 
atang temperaruremuchover 9° 
(35°С) andit won't multiply under 
ASPE GAC) Sae hcewhereyou 
Sethe brenil tonte тн! ийип 
these: тиреш, Шашу he 
{op af ehe srove в ded. The oven 
толан кенже E 
(Ве ste you spend watin or 
"fi happen. you probat 
Seed more ana hour 
qw ati and he seul six 
Beautiful wholemeal koaven. 
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Rye bread 
Rye bread, wich is blue bread, бае when you. 
getuscdtot butitspretysolld tuf You need: 


ET 
Tasa sector ot died yeni) 
Таан sugar 

atom mete hier 

2 teaspoons sale 

1 pins (0.8 re) warm water 


Mix flour, sugar and sale To the water add 
yeast and burterand stir the whole inte the йош: 
Knead well, cover closely and leave in a warm 
place for В hours perhaps ia the airing cupboard 
overnight. Then shape iio loaves and leave to 
чөе until they have doubled in size. Bake at 
ЭЗЕ (177°C) for LH hours, 


Sourdo 
Sourdough uses baking sytem which, once 
‘Seared, means you never need по buy yeast, 
You have to bake onee every week however 10 
keep the sourdough poing. 1r was very handy for 
the pioneers and goldminers of the old Wid 
Mist eho managed o have терелтеп bread 
SN TR e 

Rye fout i good o e i sourdough, both 
cone iis natal sons and because bacteria 
thor heip по make sourdough fid rv very ene 
Touraine Use all rye flour or all whet fous or 
icm түс, or any other oue with wheat flour 

"egi by saving а биг sized lump of dough, 
about the iae of a large би, from an ordinary 
batch of bread dough This your inst starter 
Kepi covered via cloth ina wair place kt 
а ahold begh tos 
pleasantly bur definirely sour 

Now mix this stare wh 11Ь (03 ka) our 
[ancal thesari desenbed above) and pine (04 
тта 
Leave iin the bowl, covered wid cloth а 
warm place overnight. Next day И should be 
Bubbly Ас this вой f vou are going to make 
‘hore sourdough bread in the блы pur by your 
gular капе say enough co fll afam jar Keep 
it in a cool place, Remy covered un you need 
if again. Ie wl keep at least a weeke 
Now to make sourdough bread, add ro the 
spray motu 


СЕ 
TERIS) mi to енен) 
25.05 flee or oho) 


Knead unl che dough is really smooth and 
clastic, Shape two loaves and place them on. 
Baking sheets Oll chem. and leave them t prove 
until they have doubled in se. This rakes longer 
than for ordinary dough, as Не yeast ix wid 
Hent ovento 400°F (205°C), Bake the loaves for 
30 minutes then reduce the heat to 375°F 
(1902С) ший che bread is done. 

Very good sourdough pancakes can also be 
made, using some of your sturer ro mahe the 
same sloppy dough as forthe bread, Then instead 
Of making bread, next morning add one ea, 1 
lite ой, enough айг ro make he batter creamy, 
a pinch of bicarbonate of soda and some honey 
Gr brown sugar to sweeten. Make thepancakes n. 
the usual way 
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Sodabread 
‘This ie another bread which needs но yeast, and 
it takes no time о ric, as it does tin the oven 


11b (05 by fiour 

1 level teaspoon bicarbonate of soda 

2levelteaspoons creus oftastar orè oc (Ha) baking 
Powder 

ato of bute or margarine 

abou $ pint (03 Це) sour milk, buttermilk, or 
fresh milk 

Зао sale 


isthe dryingodinesrubintheburter andre 
in che тай фу wth a knife ший you have a 
solchen looking dough опт into around, 
lid domed shape, and put оп a floured ti. 
Brush wish milk, and male zeros on top witha 
ine Васпан РР BOC) orate 

Optional esr 2 teaspoons sugar and Lor 
ра "es the mile to make а special, 


Maltloaf 
Thisisasweet dark brown, delicious stickybread. 
You can add dried furor nor as you ike If you 
do, use about 2 oz (56), Sultanas are best 


ИБ (O35 ka) flour (wholemeal) 
Pinch salt 
10: (28g) yeast or V ox (Hag) dried yeast 

about pint (0.3 ie) milk and wae, milk alone or 


2 tablespoons malt exact 
2 tablespoons black тейде or golden syrup 
2 oe (563) butter 


Pus four and sale in a basin. Cream the yeast in u 
иде ofthe milk ог wares which should be warm, 
and add ito the loue Add treacle, тай, butter 
and then enough milk or milk and water ro make 
A firm breadlike dough, Knead unni t all looks 
well mised together (ie will be rather stc) 

Leave na bowl covered witha damp cloth, to 
rise until is doubled m size: Put the dough into 
loaf tins, so thar they are half filled. Leave ro 
proveuntilthe dough reaches thetopsofthe ins, 
Bake at 375°F (190°C) for 45-50 minutes To give 
a proper finish paint the tops witha hot milk and 
sugar syrup as soon asthey соте out ofthe oven 

‘This keeps well Some sapit even better after 
aday or we. 


Norwegian flat bread (Flat brød) 
at breads are à sort of cros between a potato 
crisp and an Indian papadum. They taste pretty 
good, This recipe чай make 12 large flat breads 


ҮТ 
Цина 


Sore segs i на Кайе pach at a 
them vn ем the e Cour ай чест 
mashed poratocs together und you have a 
smooth dough Go ro Ped. In the morning knead 
pn wid more бош е dough seems ky, 
бел roll ic ве tnl as posible, ina bg 
Giles which wil c Large yng pun, Bae 
then overa pee миш et rea a 
i ey a quie dey Cool on papat TREY 
Shou ien be quis cap. 


Soft cakes (Lefser) 


‘These are à variation on flat breads, Cook as 
above but before they become quite hard, (after 
‘only Zor сите) wraprhemup in a cloth to keep 
ват Eat them with tour cream, something you 
reals likely ro bave plenty of: Sprinkle them 
with sugar if you want them to look precy fold 
them over and cut them in triangles: Keep warm- 
until they are eaten. 


Greek pia bread 
Tis isthe bread you pein Greckrestauranesthat 
locks ike st slipper | 
‘Use ordinary brend dough made om wheat 
fo eal an ead waiki enel 
3 jou Ще зой риши. When the | 
doubled in size after hee kneading, divide К 
up ines lumpsabour the size of tenis balls. Work 
ther ito nice осот Байы then sprinkle our 
fon the table and wih a rolling ри, ar an od 
Bole, roll each one Ione direction only ва 
Данске inno an val ope, about inch thc. 
Leave them to prove Rie again) ina wm | 
ace Tying benween teo floured clothe. Het — 
our oven and some greased baking sheets t 
ASOF (23295) "rally ho, Then splash each 
fra wil cold water Just before you babet 
Bake for 5 ro 10 minutes, They should just Be 
sorti to colour and puf up bur they sent 
o brown or they will gt to hard. 


(Cool them and wap them im ойи to 
фес Каша айо bes 
designed to go with kebabu humi and are 
is but they are equally ood with limons 
бес. 207), picked onion feee p.188), rji. 
piain bute fee p. КЛ) and jam (see r1) 


Doughnuts 
‘You wan't eat a shop doughnut again after you 
have made your own. The problem is you needa 
lot of very clean fesh oil, 

They are made from a normal bread dough but 
as well as chis include the following ingredients 
during the ming: 


2.0 (56а) melted butter 
1 


ш 
E Si мне 
e 
O 
DOS ll foe 
E ciat or cH din 


The dough should be smooth and saft, but not — 
mo 

stim scene one | 
‘and cut rings using а large glass for the outside 


‘ulabotc op ethene Dont worl 
ioc anal hey more than doli te rg 
cookin Once py leave he ina wana pace 
to prove for20 mutes Coverthem aat 
to keep the жатый in and the dest ot. 

Fy them boh ders ew at a cin deep 
bola Th spherical one burn eret 
overt half time leaving a pale ig round he 
untae Drain hes the ol cans Et 
Semat once Ма C modem ou 
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Making pasta 

A book have seen lists sixty-eight distinctive kinds of what 1 
‘would call, simply, spaghetti, with splendid names like: 
amorini(litdecupids) agnolotti (fatlitlelambs) mostaccioli 
(little grooved moustaches) and vermicelli, which means, 
horribly, litle worms, But it is all the same thing: white 
wheat flour, preferably from durum wheat, a hard wheat 
that grows in Italy and North America. This is kneaded 
intoa stiff dough, forced through an appropriate mould by a 
machine, orrolled thin and cut by hand, and then dried ready 
for cooking. The stuff you buy has been dried first by a fan, 
and then in an oven, 

‘You can make perfectly good pasta by kneading some 
white flour with a little water very thoroughly into a stiff 
dough. Кой it out very thin with a rolling рїп, adding more 
dy flour whenever the dough sticks to either table or roller. 
Then gently roll the thin sheet into a Swiss-roll shape and cut 
thin slices off across the grain. Dry these carefully overa fire, 
ог very gently in a slow oven. Cook exactly like spaghetti 
you buy in a shop. 


Making chapatis 
Chapatis are thin sheets of unleavened bread which form the 
staple diet of most of the people of West Pakistan and North 
India. They make one wonder if yeastis sucha good iden after 
all. They are delicious, and don't forget that the healthiest 
and most long-lived people on Earth live on a diet of un- 
leavened wholemeal bread, yoghourt, beer, vegetables and 
spices, anda litle meat. Chapatis go well with spicy or sharp- 
tasting food but are also good spread with butter and eaten 
hot by themselves. The only argument against chapatis 
asa staff of life is that you have to make them fresh for each 
meal and they area little trouble. But if youare used to doing 
them, and have what is needed at hand, they don't take long. 
You need: wholemeal wheat flour, salt, water, an open fire, 
a rolling pin or an old bottle and a cast iron plate. The hub- 
cap off a motor car does at a pinch which is why so few cars 
in North India have hub-caps, In some regions of India, 
chapatis are made with different flours. Miller, barley and 
chickpea flours are all commonly used and have very 
interesting flavours. 


Then knead together with your 
hands, adding a tiny bic of waterifit 
э too dry or else another еш. 
Dust well with dry йош. Roll our 
very thin. adding more flour ithe 
dough sucks, Ак with ordinary 
pista roll the dough up ikea бъл 
Toll and cut thin slices across the 
in Just hang up ro d 


mem 
Ee ipl erem 
күч ede 
е НИ расте 
ышы 


„йо ie Ое oes f 
Жу of four the norm 


Permutations with 
Dime pon ean mike pa 
shape you йе, and you don't have 
fo kell ie You can make sal 
Sapes and cook them in soupi you 
am make lane биг dices and bake 
them ithofgevanery fairest 
flavoured sauces or you can make 
Cnm and. au ther мй 
тем, cheese, fh vereobler or 
‘te youl 


Pur a little olive lin and той the 
shy flour over the top of the е 


| 


Turn he chapotioverassoonasthe 
first side is brown. When the 
second side is done, throw the 
hapationtheembersolthefrewith, 
the fist side you cooked down 
arde e will puf up like balloon. 


Chapatis 
Ми эп ounce (28) of ale with 
A LS) of flour Mox the our 
Ina dough ditior 
Sur auie ias very thi and round. 
indy ar so when yo get 
арапа can da ie without ihe 


rolling pis. They just pur it бас 
Between their hands. 


diy flip it upside down, 
i for a ew eni 
xil ой, Ноз the air out ofie 

Pressing i cart dl over wth A 
[tje butter orahee,and eat quic 


As you finish rolling each one 
throw iron the hot gridiron, which. 
Tust beso hor that spie sizzles onie. 
but not redhot 
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Oats & Rye 


OATS 

Oats will grow in a damper climate than wheat or barley, 
and on wetter and more acid land. Thus itis a staple human 
food in Scotland, which led Dr Johnson to rib his friend 
Boswell about how in Scotland men lived оп what in 
England was only thought fit to feed to horses. Boswell 
replied: "Yes-- better men, better horses” In North America 
and Europe oats tend to be grown in damper, colder places, 
and often on glacial drift, where the land may be heavy, 
acid and not very well drained. Oats and potatoes have 
enabled people to live in areas where no other crop would 
have grown, 


Sowing 

In wetter areas it is most usual to sow spring oats: in drier 
and warmer areas winter oats are preferred and give а heavier 
yield and also are less attacked by frit fly, a common pest of 
‘oats. The only trouble with winter-sown oats is that it is 
likely to be eaten by birds. Iit is possible to sow while other 
people are harvesting their springsown crops, it stands a 
better chance of survival because the birds are tempted by 
seeds dropped elsewhere. The cultivation of oats is exactly 
the same as that of wheat (see p. 58). 


Harvesting 

Bur whereas barley should be allowed to get completely 
ripeand dry before harvesting, oats should not. There should. 
still be a bit of green in the straw. Oats are far better cut 
and tied into sheaves with sickle, scythe, reaper, ot reaper 
and-binder than they are combined, for combining knocks 
out and wastes a lot of the grain. When cut and bound it 
should be stooked and then "churched" three times. 
Churching is the old farmers! way of saying that it should 
be left standing in the stook for at least three Sundays. The 
‘purpose of this is то dry the straw thoroughly, and any grass 
growing among it, and to dry the grain itself, so that the 
grain will nor go mouldy in the stack. 

Many old-fashioned farmers, including me, feed oats to 
horses and cattle “in the sheaf” In other words we до not 
thresh the grain out but simply throw animals complete 
sheaves. One per beast per day during the winter plus grass, 
will keep bullocks and dry cows looking fine, The animals. 
eat straw and all. Oat straw, whether threshed or not, в the 
best of all the straws for feeding: good oat straw is better 
feed than poor hay. But of course working horses should be 
fed on thegrainaloneas well, You will find more details about 
feeding horses on p. 42. 

Milling 

The Scots, and other sensible people, mill oats thus. They 
kiln it, chat is put it in а kiln (see p. 69) until it is quite dry 
Те must be completely dried, so they kiln it at quite a high 
temperature: this is the most important part of the operation, 
They then pass it between two millstones set at quite а 
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distance apart. This gently cracks the skin of the oats off. 
They then winnow it (see p. 54). This blows the skins away 
and leaves the grain. Finally they pass it through the stones 
again, but this time set them closer to grind it roughly, not 
too fine, This is oatmeal, and it has fed some of the best 
races of men in the world, 

There are two ways of making porridge with it, very 
different but both equally efficacious. One is: sprinkle the 
meal into boiling water, stirring the while, and the moment 
the porridge is thick enough for your taste take it off the fire 
and eat it. The other is; do this bur then pur the closed pot 
ina hay-box and leave it overnight. (A hayboxisa box with 
hay in it, You bury the pot in the hay when the porridge is 
boiling and, because of the insulation, it cooks all night.) 
Eat it in the morning. Eat porridge with milk or cream, and 
sale: never with sugar, which is a beastly habit, and not what 
porridge is about at all 


RYE 
Rye is the grain crop for dry, cold countries with light 
sandy soil. It will grow on much poorer, lighter land than 
the other cereals, and if you live on rough, heathy land rye. 
might be your best bet. It will thrive їп colder winters than 
other cereals and stands acid conditions. 

You might well grow rye to mix with wheat for bread: 
a mixture of rye and wheat makes very good bread. Rye 
alone makes a dense, dark, rather bitter bread, very nutritious 
and eaten in large quantities by the peoples of Eastern 
Europe. It seems to do them good. 
Sowing 
You can treat rye in exactly the same way as the other 
cereals (see p. 58). Ifyou plantit in the autumn and it grows 
very quickly, which it often does, it is very advantageous to 
graze it off with sheep or cows in the winter when other 
green feed is scarce. It will grow very quickly again and still 
ive you a good crop. It doesn't yield anything like as well 
a5 wheat, though, whatever you do. Rye is often used for 
grazing off with sheep and cattle only. A “catch crop" is 
sown, say after potatoes have been lifted in the autumn. 
This is grazed off green in the spring during the "hungry gap" 
when а green bite is very welcome. Then the land is ploughed 
up and a spring crop put in. Its ability to grow well in the 
winter is thus utilized, One advantage of rye as а winter- 
sown crop is that it does not seem го be so palatable to 
birds as other grains. Wheat and oats both suffer badly 
from members of the crow family: rye seems го escape these 


thieving birds. 


Harvesting 

Rye ripens earlier than other grains. Cut it when it is dead 
ripe and it will not shed much. The strawis good for bedding, 
and is a very good thatching straw: This year | am growing 
tye specifically for thatching. 
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Food from the Fields 


Oateakes 
E pctv Док 
themselves od with cheese oF 
homered ham You ned 


4 o (1140) fine or medium oumeat 
1 teaspoon melted dripping 

З teaspoon salt 

$ teaspoon bicarbonate soda 

hor water 


n" 
inccr 
E Um 
тай ола o s smooth Ball Kaead and roll 
соза со 
Toast ший slightly brown under rhe grill. 


Ты yey bast еды fod far cid woe 
топ, warming, nourishing and duck to. 
take Во coo or ие people uae. 


dos (14) pride ots 
(i rien oas эт mot wak 
3 pint ОУК) cold water ot milk and water 


Put water, or bete still, milk and water into a 
saucepan and add outs and sale Bring to the boil 
and simmer for 3-4 minutes stirring all the те. 
This quantity gives two helpings. 


Muesli 
This of all things can be made to everyones 
individual tate, Mix oars, or any flaked cereal, 
dried nuts, sugar and any fresh it you fanek 
Some people like во soak tin milk avemight. 
Personally keit fresh and erunchyand covered 
in fresh cream. 


Water biscuits 
Ive always found water biscutes a bit bleak bur. 
the women in the family seem to like hem and 
they are wholesome: the biscuits as well as 
the women. You need: 


‘armed (or any Йош; but oatmeal is best) 
sale 10 taste 
Mater 


Mis the ingredients to а firm, ollale dough: 
Roll out thinly (abour 2 inch or 6 mm), Cut into 
squares or circles any size you Ще. Prick the 
Surface in а pattern, and bake on greased sheers 
ar S50°F (177°C) ший crisp. 


Roasted or toasted flakes 
‘You can make then with any flaked grains. Oats, 
barley and millet flakes are the most common. 
‘They are very чине to cook Al you nod ir a 
ге, and a clean, dry frying pan. Simply put the 
fake нъ рап and heat ther until they just tum. 
colour They go nice and crisp and taste nutty, 
and sre mouthwaternaly good served with 
stewed fruit and cream. 


Pancakes 
Oatmeal pancakes are very good, but you can 
make pancakes from any Йош or from flaked 
grins The principle is the same. To make about 
а dozen oatmeal pancakes you wil need the 
Following ingredients: 


Bor (028) оте 


29р 
d pe (04 limes) milk and uer. 
salt or sugar 

тїшє buter or oil 


Make a creamy barter from oatmeal, egg, milk 
and water Season with salt ог sugar, depend: 
ing on whether the pancakes are wo be savoury 
Sede Ge Daer шы ir e 
and heat t well, Pour enough bitter Into the 
an to jus cover the base and fy unti 
the тийсе is no longer shiny: Then fip И over 
IF you are brave tos i, orherwise tum with a 
palette buie Fry he otherside until the pancake 
Sa li rn sting oria 
Seve up fled with chopped meat, fh 
‘vegetables, jam or ju plain тий lemon juice 
Pepe 
SEU ahe a eee Ёк 
fence il you айуан ro vou sinu and 
aceto go foamy Another aration is to use 
beer ae your iid 


Ont lake loaf 
This isa vegetarian form of meatloaf and makes 
a complete meal in isl, Eat it hor with a dark 
soya sauce thickened with com or soya flour 
‘Otherwise it is good with a spicy tomato sauce, 
‘of it goes down nicely with a meat stew. You 
wll need 


3 measures oat flakes 
(богот 255 g wili make a loaffor #от5 people. 
Instead of oats you can ше barley or milt 

NS 

Tord sliced leeks, onions or both 

1 clove garlic 

hopped parley 

‘ale 


Fry the onions, leeks and garlic slowly in a lie 
vegetable oil until they эге jus beginning to ко. 
Brown Pue them aside and y the де ас 
Ой. Ler chem start ко bum, but do not let them 
Pm roo much. Surin the water when the flakes 
are nicely coated with ой. Add заав stir over 
a medium һем, until t thickens and becomes 
TuilysolidStürinthecmiens andlcks and dump 
the lor in a greased earthenware casserole. Leave 
the top slightly rough and splash it with a little 
water Bake it at 400°F (205°C) for 1 hour The 
top should be sightly brown and the inside soft 
and moist. 


Rye grain and vegetables 
IF you can, soak the түе grain, overnight, or at 
Tese orto houes before cooking If You ca 

dont wom but the cocking vil a longer 
o е gran wih at least 4 tier t volume. 
ua Cook tunt each in has vellent 


spliting point Drain off the surplus water 
wbich is very good for soup, and mis the cooked 
‘rin with some lightly fried vegetables, such as 
Carrots, onions, tumips, cabbage or whatever 
you have. Add salt after cooking, пог before, 
Est the misure оп йв own as а vegetarian meal 
огазап accompaniment ro meat, 


Rye toast 
This is excellent for parties, and goes down well 
with cheeses, rolmops, pickled cucumbers and 
тооп. You need: 


Hoa rye bread 
uter 

Termon juice 
ated fesh hee 


Cut the loaf of bread ito very ehin slices, and. 
bake it in а low oven, 250°F (121°C), ши iis 
realy dry and crisp, This should take about one 
hour Meanwhile, chop эр a handful of fresh 
green herbs very finely and mix hem with melted 
Burter and lemon juice. Paine this mixture on the 
fost wich pastry brush, (You сап makea pastry 
brush with a short piece of dowel, some pigs 
Its and length of cotton.) Put the bread 
backin the oven far ten minurestoallow the herb 
and butter mixture to penetrate the toast 

"Yo can store rye toast for several days in a 
соо, dry place and then reheat ie in the oven 
When you wane ro ei. 


Rye deopscones. 
‘These really are mouthwatering, and if you, or 
your lady, can make them When your kids have 
Their frends round, so much the better You 
heed for about ten scones: 


{о (Пё me flour 
Зее 

pinch of sole 
pen 


Mix rhe бош, the yolks of the сар. and the ale 
е 
Theo өш whines sly and mir therm in Hen 
tod aras a piddle and тийе doy алани 
the usual way by dropping a spoon of the 
are оп the въ sine шде for 
with butter jor 


Rye and honey biscuits 
You cin have these thick and doughy, or thin 
and cop, Either way the taste is unusually good. 
You need: 


Herten 
pm 


Dissolve the yeast in water Then add this liquid 
то the flour and honey to make s thick do 
Leave this overnight to se. Next day roll out the. 
dough апа press aut biscuit shapes. Bale for 
15 minutes in an oven at 425°F (218°C) to 
make wellrien sconelihe biscuits. To make 
thin, спер biscuits roll thinner and then bake 
them ona griddle- 
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Food from the Fields 


Barley 


Barley has two principal purposes: one is feeding animals 
and the other is making beer It doesn’t make good bread 
because the protein in the grain is not in the form of gluten, 
as it is in wheat, but is soluble in water. It will not therefore 
hold the gases of yeast fermentation and so will not rise like 
wheat flour will. You can mix barley flour with wheat flour 
though, say three to one wheat to barley, and make an 
interesting bread. 

Barley will grow on much lighter and worse soil than 
wheat, and it will also stand a colder and wetter climate, 
although the best malting harley is generally grown in a fairly 
dry climate, 

Sowing 

‘The old saying goes: “sow wheat in mud and barley in dust! 
“My neighbour says that the farmhands used to come to his 
old father and say: “Boss, we must get in the barley seed. 
The farmer over the valley is doing it? "Can you see what 
horses hes using?” said the old man, who couldn't see very 
well. "The roan and the grey gelding” "Then don't sow the 
barley" said the farmer. A few days later the same exchange 
took place, but when the farmer asked what horses his 
neighbour was using the men answered: 1 can't see them for 
dust? "Then sow the barley” said the farmer. 

Don't take this too literally, but barley does need a much 
finer seed bed than wheat. There is such a thing as winter- 
sown barley, but most barley is spring-sown, for it has a 
much shorter growing season than wheat. It grows so quickly 
that it will come to the sickle even if you plant it as late as 
May, but any time from the beginning of March onwards 
is fine, so long as the soil is warm and sufficiently dry. As 
Lexplained before, a certain Suffolk farmer used to dròp his 
trousers and sit on the land before he drilled his barley, to 
see if the land felt warm and dry enough. Where I live we 
have a festival, in the town of Cardigan, called Barley 
Saturday, This is the last Saturday in April. We are all 
supposed to have got our barley in by then, and ta celebrate 
there is а splendid parade of stallions through the streets 
of Cardigan and the pubs are open all day 

Barley, particularly for malting for beer, should not have 
too much nitrogen, but needs plenty of phosphorus, potash 
and lime. I broadcast barley seed at the rate of four bushels, 
about 2 смт (101 kg) to the acre, If I drilled it 1 would use 
less: about three bushels, or 1 cwt (76.2 ky). Drilling it 
would probably be better but we haven't got a drill, and in 
fact we get very good results by broadcasting. Of course 
after drilling or broadcasting you harrow and roll just as you 
do for wheat. Excepting that the seed bed should be finer 
the treatment is exactly the same as for wheat, but one tends 
to sow barley on poorer ground. 


Harvesting 


Harvesting is the same as for wheat (see pp. 52-53). IF you 
harvest it with a combine harvester it must be dead ripe 
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They say around here: wait until you think it is dead ripe 
and then forget all about it fora fortnight, An old method of 
harvesting barley is to treat it like hay, which isn't tied into. 
sheaves but left loose, You turn it about until it is quite dry, 
then cart it and stack it loose just like hay. You can then just 
fodit into the threshing machine. 

If you do bind it into sheaves, you should leave it in the 
stook for at least a week. But however you cut it do not do 
so until the ears have all bent over, the grains are hard and 
pale yellow and shed easily in your hand, and the straw is dry. 
You can then put itinto mows (see p. 52) and the straw can 
be fed to livestock It is better for feeding than wheat straw. 
which is useless, but not so good as oats. Iris no good for 
thatching, and not as good as wheat straw for litter or 
animal bedding 

The grain is the beer grain par excellence, but most of the 
grain gets fed to pigs and cattle. It can be ground (best for 
pigs) or rolled (best for cattle). If you haven't got a mill, 
just soak it for 24 hours, If you want to eat it, try: 


Barley soup 

This 1s one ofthe sel-supporter staple meals, not just a soup. It's warm 
and nourishing: You can vary the vegetables according ro what youve 
кн. Add more carrots if you havent got а turn and so on. You need: 


20 (56) washed hushed barley 
1 Ib (05) strung тиш 

2 quar (2-3 lioe) uter 

1 teaspoon sale 

Jorg canots 

Zor 3 leeks 

por 

1 big mip or 

1 big wede 


Put the whole lot in a stewing pot. Season slightly; cover and simmer 
for three hours. Stir occasionally to make sore nothing is sucking o the. 
‘bottom. Take out the mest at the end of the cooking time, remove the 
bones and chop into mouthaized lump. Pur them Back in rhe soup Add 
chopped parsley youve gor i 


Northumberland barley cakes 
I you haven't gor a deep freeze, these will keep a lor longer than bread, 
They are Ше huge thick biscuits and make а very good between inal 
snack You need: 


Tb Ole) bela foe 
1 teaspoon al 

Titae bicarbonate of soda 

f teaspoon cream of tru 

F pint (03 та) uteri or im mil 


Rang gee тиши ls ot aN 
куыл ү 


Tice ы ин комун 

Si very lah and crumbly and good for fruit pies and ans and for 
the dent nightmare and lr debe alte an heme 
Busy repe, subsite ly flour for wholewheat sar qd aig 
Felice the amount of fat ог example weh $ oe (2286 o bey йош 
Ue} or (Ag) a instead of от ig). Rall эш and coo m the 
Reston lias Dee ا‎ 


Food from the Fields 


Something that has contributed over the millennia to 
keeping humans human, even if it sometimes gives them 
headaches, is the invention of malt. One imagines that very 
soon after men discovered grain, they also discovered that if 
you left it lying about in water the water would ferment, and 
if you drank enough of it, it would make you drunk. In fact 
you can make beer out of any farinaceous grain whatever, 
During the war we had a Company Brewer in every company 
of the King’s African Rifles. He brewed once a week, and 
would brew beer our of absolutely any kind of grain or grain 
meal that he could lay his hands on. Most of it was pretty 
horrible stuff but it kept us sane. 

Later on in history some genius discovered that if you 
sprouted the grain first, it made better beer and made you 
even more drunk. He didn't know the reason for this of 
course, but we do. It is because alcohol is made from sugar 
Yeast, which is a microscopic mould or fungus, eats sugar 
and turns it into alcohol. It can also do the same, in a much 
‘more limited way, with starch. Now grain is mostly starch, 
or carbohydrate, and you can make an inferior sort of beer 
out of it before it sprouts by fermenting it with yeast. But, 
if you cause the grain to sprout, that is start to grow the 
starch gets turned, by certain enzymes, into sugar It then 
makes much better, stronger beer much more quickly Thus, 
to make beer, we civilized people sprout our barley before 
we ferment it. This process is known as malting, and the 
sprouted grain is known as male. You can malt any grain, 
but barley, being highest in starch, makes the best malt. 


Malting barley 
Put your barley inside a porous sack if you like, into some 
slightly warm water and leave it for four days. Pull it out and 
heap it om a floor and take its temperature every day Ifthe 
latter goes below 63°F (17°C) pile it up in a much thicker 
heap. In the trade this is called "couching" it. If the tempera- 
ture goes above 68°F (20°C) spread it out more thinly and 
Keep it moist but not sodden: 
sprinkle warmish water on it occasionally. Remember you 
want to make it grow After about ten days of this the acro- 
spire, or shoot of the grain (not the root, which will also be 
growing), should have grown about two-thirds the length of 
the grain. The acrospire is to be seen growing below the skin 
of the grain, Couch it for twelve hours when you think it 
has grown enough. 


Kilning the malt 
After this you must kiln the grain. This means bringing it to 
a temperature of 120°F (50°C) either over a fire or stove, or 
in an oven with the door open to keep the hot air moving 
through the grain. Keep it moving in the kiln, whichis simply 
a perforated steel plate over a fire, until it is dry. 


Kilning for different beers 
Now the colour and nature of beer can be altered one way 


Malting Barley 


or the other by the extent of the kilning of the malt after it 
has been sprouted. This kilning is necessary to kill the grain. 
If you didn't kill it it would go on growing into long gangly 
shoots, Kilning also makes it keep, and you almost always 
have to keep it before you use it. If you just put it, wet and 
growing, in а bag it would rot. Not only would it be useless, 
it would also smell nasty. 

A light kilning makes a light-coloured malt and conse- 
quently a light-coloured beer, while heavier kilning makes 
darker malt and darker beer If you want to make lager, keep 
the temperature down to slightly under 120°F (50°C). If you 
want dark ale take it up as high as 140°F (60°C), but nocover. 
Why not over? Because over would kill the enzymes which 
are to go on turning even more starch into sugar when you 
mash the malt. 

The maltster watches his malt in the kiln, constantly 
turning it and looking at it, and he stops the kilning at the 
right stage for the kind of beer he intends ro make. You can 
stop kilning when you can bite a grain and it cracks between 
the teeth, but if you want a darker beer you simply go on 
kilning until the grains turn browner If you want stout you 
actually go on kilning until the grain tums nearly black — 
bburdo not allow thegrainin the kiln to go over 140°F (60°С). 
Just give it longer, thats all. 

When you have kilned enough just crush the grain in a 
mill: don't grindit fine. Now you have maltand youare ready 
to stare brewing your beer 


Malting barley 

Soak the grain for four days. Pile it in a heap on the floor and by altemately 
spreading и out and piling i up again, or "Conching" t keep ша 
temperature between 63°F (17°C) and 68°F (20°C). You will need to do this 
for about ten days, until a shoot about тео thirds the length of the grain can 
Be sen growing beneath the skin ofthe grain, Dry the grain completely in a 
Vo (bel right), crush it in a mill and ou have malt 
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Food from the Fields 


Making Beer 

Before Tudor times there were no hops in Britain and the 
stuff people drank, fermented malt, was called ale. At about 
that time hops were introduced from the Continent and 
used for flavouring and preserving ale, and the resultant 
drink was called beer Beer is bitterer than ale was and, when 
you get used to it, much nicer: Nowadays the nomenclature. 
has got confused and the words beer and ale are used indis- 
criminately. However, itis well worth growing your own hops. 


Soil for hops 

Hops like a deep, heavy, well-drained loam and liberal 
manuring, preferably with farmyard manure. But they will 
produce some sort of а crop on most land, provided they 
are well dunged and the land is not waterlogged, and if you 
grow your own hops for your own beer some sort of a crop 
is all you need: you need pounds, not tons. 


Planting hops 

Clean your piece of land thoroughly first. Make sure you 
get out all perennial weed roots and grass. Beg, borrow, or 
steal a dozen bits of hop root. Bits of root about a foot in 
length are fine, Hops produce an enormous mass of roots 
every year and an established hop plant just won't miss a 
foot or two of toot. 

Plant these bits of root at intervals of two or three feet 
(6lem), with plenty of farmyard manureor compost. Arrange 
horizontal wires, some high and others down near the 
ground. Pur vertical strings between the wires for the hops 
to climb up: three or four strings for each bir of root. 
‘When the hops begin to grow they will race each other up 
the strings and you can place bets with your family on the 
winner = they grow so fast you can almost see them move. 
‘Watch for aphids. Ifyou get them spray with deris, nicotine, 
pyrethrum or other non-persistent insecticide. 


Harvesting hops 
Pick the lowers when they are in full bloom, and full of that 
bitterly-fragrant yellow powder which is the virtue of the 
hop. Dry the flowers gently. If you put them on a wire, 
hessian, or other perforated surface over a stave, that will 
do. When they are quite dry store them, preferably in 
woven sacks, 

The above directions are for a homesteader to grow 
enough hops for his beer They are not instructions for a 
commercial hop-grower. The growing of hops on а com- 
mercial scale is quite different, and is, therefore, a highly 
specialized profession. 


Malt and malt extract. 

You can brew beer from malt extract, which you can buy 
from the chemist, or in “brewing kits" from various enter 
prises. The beer you brew will be strong (or can be), will 
taste quite good (or can do), but it will not be the same as 
real beer brewed from real malt. The best beer will he the 
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stuff you brew from the malt you have made yourself 
(see р. 69). But you can also buy malt in sacks, and this is 
preferable to malt extract. The difference between beer 
brewed from malt and beer brewed from malt extract is great 
and unmistakable, and if you once get used to beer brewed. 
from malt you will not be content to go back to extract 
beer = nor to the liquid you buy from the pub. 


Brewing beer 
In the evening, before you go to bed, boil ten gallons (45.5 
litres) of water. While it is boiling make a strainer for your 
mash-tub, kive, brewing vat or whatever you call it. This is 
a tub holding twenty gallons, but with the top cut off. You 
can make the strainer by tying a bundle of straw, or hay, or 
gorse leaves with a piece of string, poking the string through 


Grow your own hops 
Hops must be given sings 1 grow 
р, otherwise hey get int a hopeless 
mas and the harvest is drastically 
reduced, Fix horizontal wires to 
Sout posts and then arrange vertical 
iret uem the wes See or 
fou to each roar planted, The hops 
чий da the vest: You Just watch and. 
keep them clear of aphids if 
necessary, Harvest when the lowers 
sre full bloom (above. Inside 
they ile ful of biter yellow 
[d 
tme brewer 


the tap-hole of the kive, pulling it tight so as to haul the. 
bundle hard up against the hole inside, and banging the tap 
in. The tap then holds the piece of string. Or, if you like, you 
can have a hole in the bottom of your kive with an ash 
stick pushed down into it to close it. When you pull the 
ash stick out, of course, it opens the hole. If you lay a layer 
of gorse then in the bottom of your kive, some straw on 

of this, then a flat stone with a hole in the middle of it, and 
then poke your ash stick through this hole, you have a 
magnificent strainer, 

естш implements Е 
а 
cmd a Ба with the тр aum aff makes the hit kive or brewing vat, Hope 
are vital unless you want to make old-fashioned ale. And you'll need a. 
pierre eee 
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Making Beer 


When the water has boiled let it cool to 150°F (66°C). 
Then dump one bushel (about half a hundredweight or 
25.44) of cracked malt into it and stir until the malt is wet 
through, This is called “mashing” and the malt is now the 
"mash? It is most important that the water should not be 
hotter than 150°F (66°C) because if it is it will kill the 
enzymes. Cover the kive up with a blanket and go to bed. 

Early in the morning get up and open the cock, or draw 
the ash stick, to allow the wort, as the liquid is now called, 
to run out into buckets. Pour it from the buckets into the 
boiler, together with a pound (0.5 kg) of dried hops tied in a 
pillowcase, and boil it, While the wort is dribbling out, 
“sparge” (brewer's word for sprinkle) the mash with boiling 
water. (You don’t care about the enzymes now = they have 
done their work and converted the rest of the starch into 
sugar) Go on sparging until ten gallons (45.5 litres) of wort 
have drained out. Much of the original ten gallons has been 
absorbed by the mash. 

Boil the ten gallons of wort, and the hops in the pillow 
case, for an hour If you want the beer to be very strong add 
say six pounds (2.7 kg) of sugar now, orhoney if you can spare 
it. Or, another way of cheating, is to add six pounds (2.7 kg) 
of malt extract. But you needn'tadd anythingatall. You will 
still get very strong beer. Clean the mash out of не kive and 
setit aside for the pigs or cows. 

Transfer the boiling wort back into the clean kive, Take 
a jugful of wort out and cool it by standing it in cold water 
‘When it is hand hot, say about 60°F (16°С), dump some 
yeast into it, This ean be yeast from a previous fermentation, 
or yeast you have bought especially for beer. Bread yeast 
will do but beer yeast is better Bread yeast is а "bortom- 
fermenting" yeast; it sinks to the bottom in beer. Beer yeast 
is “top-fermenting” and is marginally better 

The faster your bulk of wort cools now the better. An 
“in-churn’ milk cooler put into the wort with cold water 
running through it is very helpful. If you haven't gor this 
you can lower in buckets of cold water, but be sure no water 
spills out and that the outside of the bucket is clean. Quick 
cooling allows less time for disease organisms to get into 
the wort before itis cool enough to take the yeast. 

When the main body of the wort has cooled to 60°F 
(16°C) dump your jugful of yeasty wort into it and stit: 
This is the time when you should pray. Cover up very 
carefully to keep out all vinegar flies and dust. 

‘Try to keep away from the stuff for at least three days. 
Then skim the floating yeast off, Otherwise it will sink which 
is bad, When it has stopped fermenting, after five to eight 
days, "rack it. That means pour it gently, without stirring 
up the sediment in the bortom, into the vessels in which 
you intend to keep it and cover these securely, From now 
оп no air must get in. You have made beer 

You can use plastic dustbins instead of wooden or 
earthenware vessels, but I don'rlike them. If you use wooden 
vessels though, you must keep them scrupulously clean. 


Ifyou do want your beer windy, like the stuff you buy in pubs, 
bottle it in screw-top bottles just before it has finished 
fermenting in the kive. 


Small beer 

When we read of our ancestors always drinking beer for 
breakfast, and drinking it pretty consistently throughout the 
rest of the day too, we must that they were not 
drinking thekind ofstingo that thavedeseribed themakingof 
in the last few pages, but small beer. Small beer isa pleasant, 
slightly alcoholic malt drink. Nobody is going to get drunk on 
it, but it is very good for you. And it comes as a natural by- 
product of ordinary beer. 


Brewing small beer 

Make beer in the way described above, but do notsparge the 
mash with boiling water and draw the resultant brew our of 
the bottom of the kive, Instead, after you have drained the 
ten gallons (45.5 litres) of wort to boil up for your real beer, 
you pour ten gallons of boiling water on your mash. You let 
this ten gallons stand in the mash while you finish your work 
with the first lot of beer. 

But you will realize that you will need two kives to make 
small been or yourfistkiveisnow occupiedby yourmashand 
ten gallons of water: You have got to have another kive ready 
forthewortofyourfirstbeer now busily bubblingintheboiler 
witha pillow-case of hops in it. So you transfer the first beer 
to the new kive, then drain the small-beer wort out of the 
first kive, and boil it for an hour in the boiler with the hops in 
it, Meanwhile, you clean the spent mash out of the first kive 
to give to the animals and return the boiled small-beer wort 
to it. Then wait until it gets cool enough to take yeast, and 
dump a pint or two of the first batch of wort into it to start it. 
Cover it up and leave it to ferment like the otherlot, 

Butrememberitwon't keep like real beer, Whatkeeps beer 
is its alcohol content, and small beer is weak stuff. You must 
drink it up within a fortnight or it will go off. But you can. 
drink it in fairly large quantities, and you will get plenty of 
help from your neighbours. 

Distilling 

Ifyou geta big copper with a fire under it, half flit with bees 
float a basin on the beer and place shallow dish wider than 
the copper on the top of the copper, you will get whisky. 
Alcohol will evaporate rom thebeer,condenseontheunder- 
surface of the big dish, run down to the lowest point of itand 
drip down into the basin. It is an advantage if you can run 
cold waterinro, and out of, the top dishto coolit. Thisspeeds 
up condensation. 

Jf distilling is illegal in your part of the world and some 
inquisitive fellow comes down the drive, it doesn’t take a 
second tû be bailing clothes in the copper, making porridge in 
the floating basin, and bathing the baby in the big flat dish. 
And what could be more innocent than that? 
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Beer making 
Ta make consistently good home 
brew you muse start off with sera- 
pulously clean kives and barrels, 
They should be send зае 
then disinfected byexposureto 
ре ык 
eveningand bol up Орао (055 
Ties] of water in your copper. 


Whe you are waiting for che water 
eo boil make a strainer for the kive 
Tiea mall bundle s pae hey ot 
sorella secet gap 
de tie ok the fenis en 
td e 

Mari Then ta m the 

(wooden =i "а 


‘When the water boils let it cool to 
ТТ (GC) and pour half is 


< 


Dump in tbushel (f eator 254e 
АЕЦ 
sr thoroughly. 


ве" 


Thentuckthekiveupfor thenight. 
Cover with а dean sheet and 2 
blanket. The enzymes in the malt 
plus the water wil then go to work 
‘extracting the malt sugar 


Next morning, pen the cock and 
drain the "wort (шш) into a 
bucker, or even better in за 
"ündediuck? the traditional 
wooden vestel. 


spare” (sprinkle) the spent 
male wila са атас оГ bo; 
ing vester ro remove all sagon un 
plns of wore have dined owt 
Inte the bucket And thence ina 
the boller 


Pack 1 Ib (05 54) of hops into a 
pillowcase and plunge i into the 
Noct Ifyou want to chest by stir 
ring in sugar, honey or malt extract 
(Lbs or 32 kq to 10 gallons or 
55 шев of won) now ithe time 
doit Вой for at least one hour 
Meanwhile get on wath cleaning 
ош the hive. The mash makes 
splendid food for pigs or cows. 


Draw a jugful of boiling wort and 
cool quickly by immersing in ey 
water When it has cooled to 60°F 


(1690), plop in your yeast. Either 
packet beer yeast (abour Los or 28g. 
Will do) ora couple of tablespoons 
of "barm" which you have strained 
ой the top of your last brew and 
kept covered in a cool place. Then 
transfer the rest of the bolling wort 
Back into the kive, 


Cool the uk ofthe wor asfar 
DAT iced 
don’ spil a drop (Г you want your 
beer to be worth dank 


Aszoonasthe bulk ofthe wort has 
sed ro being handhot, 60°F 
(D, ри he srt te 
dogful of forming yeasty wort an 
Cove vet boden ta tem 
имао база Пане и dane. 


Then skin off rhe "barm When it 
hue stopped fermenting (58 days) 
КА" it In other words pour af, 
without atirina up the sediment, 
inro your storage vessels. Cork, 
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Maize 


Besides the potato, and that horrible stuff tobacco, the most 
important contribution the New World has made to the 
Old is maize. The first white settlers in America called it 
Indian corn, and this was shortened to com, and cor it now 
is. In England it is maize, although gardeners also refer to it 
as sweet com. 

Maize is grown for several purposes. First, for harvesting 
when the grain is uite ripe, and ready to be ground to make 
human ot cattle food. Secondly, for harvesting before the 
eats are ripe to be eaten, boiled and with lashings of butter, 
as "corn-on-the-cob? The grain in the unripe cobs is still 
soft and high in sugar, because the sugar has not yet turned. 
into starch for storage, but is still in soluble form so that it 
can moveabout the plant. Thirdly, maize is grown for feeding 
off green to cattle in the summer time, long before the grain 
isripe, justas ifit were grass. Fourthly, it is grown for making 
silage. This is done when the grain is at what is called the 
“cheesey” or “soft dough” stage. To make silage the stems 
must be well cut up or crushed, in order that they can be 
sufficiently consolidated. 

Maize will grow to the "corn-on-thexob" stage in quite 
northerly latitudes, but it will not ripen into hard ripe grain 
(the grain is nearly as hard as flintstones) except in warmish 
climates. Tt is always planted in the spring and likes a warm, 
sunny summer but nor one that is too dry It will stand 
considerable drought, and the hotter the sun the better, 
but in dry climates it needs some rain or irrigation. 

Sowing 

Maize likes good but light soil: heavy clays are not suitable. 
Tt must be sown after the last danger of frost as it is not at 
all fros-hardy, So plant one or two weeks after the last 
probable killing frost. You will need 35 Ibs (15.8 kg) of seed 
for an acre, sown about three inches (8 em) deep. Space 
between rows can be from 14 inches (36 cm) to 30 inches 
(76 cm): do what your neighbours do in this respect and 
you will not go far wrong, There should be about nine 
plants to а square yard, 


Care of crop. 

Birds are a terrible nuisance, particularly rooks, and will, 
if allowed, dig up all your seed. Threads stretched about 
four feet (L2 m) above the ground on posts hinder the rooks 
(60 they do you when you want to hoe), and shooting the 
‘odd rook and strewing its feathers and itself about the land 
puts them off fora short time. Rooks area menace and there 
are far too many of them; the idea put about by rook lovers 
that they are not after your seed but after leatherjackets 
is arrant nonsense, as the most cursory examination of a 
dead rook’s crop will show. 


Harvesting 
Harvesting ripe cobs by hand, as the homesteader is most 
likely to do, is delightful work. You walk along the rows, in 
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a line if there are several of you, rip out the ears and drop 
them in a sack slung over your shoulder. Then tread the 
straw down with your foot so you can see where you have 
been (the straw is as high as you are). When you get hungry 
light a fire of dried maize straw, or sticks, throw some cobs 
on it, without removing their sheaths, and when the sheaths 
have burnt off and the grain is slightly blackened, eat them. 
They are quite unlike the admittedly delicious “sweet corn" 
ог “corn-on-the-cob” and аге food for a king — or a hungry 
harvester (who has presumably got good teeth), 


Maize in the garden 
In cold latitudes you can grow maize for “sweet corn" in your 
garden. Plant it under cloches or else plant it in peat pots 
indoors and then carefully plant out pots and all after the 
last frost. Or you can plant direct into the ground after the 
last frost say with two seedsinastation,stationsafoot (30cm) 
apart and two feet (61 cm) between rows. Plant in blocks 
rather than long thin lines because this helps pollination. 

Maize likes well-dunged ground. Water it if the weather is 
really dry. Pick it when the silk tassels on the ears go from 
gold to brown. 


Cooking maize 

Boil in the sheaths (at least do) for perhaps a quarter of an 
hour. Eat it off the cob with salt and oodles of butter, This 
is food that I challenge anybody ro get tired of. For years we 
Seymours ate tons of it. It was our staple diet for the whole 
of the autumn, It is à crop that must be eaten as soon as 
possible after harvesting: if it is kept, the sugars begin to 
harden into starch and the fragrant elements of the succulent 
grains disappear 


Polenta or cornmeal mush 
his can be made и ground maize ог round von. Tè comes om. 
tor nly and er a lp Чск МЫН 
coking иг quite dle You need for people 


Boe (126g) commeal 
Зарю sale 

ZH pms (L4 ie water 

З teaspoons grated cheese and butter 


Boil die water in а large pan with salt: Then sprinkle in the сота), 
stirring all the time co prevent lumpa; Keep on sting. After JO minutes. 
it isso thick itis leaving the sides of the рав, Mind it doesn't brown on. 
the bottom. Stop cooking and spread i out оп а dish. Cover le with blobs 
of buter and grated cheese, and push it under не gill fora few minutes 
Its very good by itself, and even better served up with fred spicy Italian 
sausages and plenty of tomato sauce. 


lent gnocchi 
Cook polenta ss in she recipe above, but a he end of cooking atir 
in evo eae ots and some grated ches and, И yo из to er 
E pore pone 0 gri deed ao чай, um eal 
(Lem) thick. js = E 
Nt dn queo мылы, ees ы cls abour Н да 

cm) aco Lay ек онер in a lly bute, ovenproof 
Aish Doe wth more butter, heat i the even or under the anil nd 
sere split wi mere cue 
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Rice, before is milled, is called “paddy” Бу English-speaking 
people in Asia, There are for prictical purposes two sorts: 
fice that grows in water or wet" rice, and “upland” rice. The 
latter grows on open hillsides, but only in places with a 
very high rainfall such as the Chin Hills of Burma. Ordinary, 
or wet rice is grown on a large scale in the United States and 
insouther Europe, and there is no doubt that its cultivation 
could be extended to more northern latitudes. It will grow 
and ripen in summer temperatures of oyer 68°F (20°C), but 
these must cover much of the four to five months that the 
crop takes to grow and ripen. 

It might well be that some of the upland rice varieties 
would grow in northern latitudes. The reason why we of the 
northern latitudes do not attempt to cultivate them may be 
because we are congenital wheateaters and do very well 
without rice. The wheat-eating peoples of india havea strong 
sense of superiority over the rice-eaters and look upon rice 
as food fit only for invalids! 


Sowing 


The best way to grow rice on a small scale is to sow the seed 
broadcast on a dry seed bed when the ground has warmed 
up in the spring, rake it well in, and then flood the seed bed 
butenly just. As theshootsgromalwaystrytokeep the water 
level below the tops of the plants. Rice survives in water by 
virtue of its hollow stem, which takes oxygen down to the 
rest of the plant. 

‘When the plants are about eight inches (20 cm) tall pull 
them out in bunches and transplant them in to shallow 
standing water in an irrigated field. Simply dab each plane 
into the soft mud four inches (10 cm) away from its neigh- 
bours. Billions of paddy plants are planted like this every year 
in India and China. Keep the paddy field flooded (neverletit 
get dry) until about a fortnight before you judge the grain ripe 
‘enough to harvest, Then drain thefieldand let the grain ripen 
in the dry field. 


Harvesting 
Harvest with the sickle; thresh as you would other corn (see 
pp: 52-53), "hull" (separate grain from husk) by passing 
through a plate mill or stone mill with the plates or stones 
open enough to hull the grain without crackingit, and youare 
lefewith "brown rice? that magical perfect food ofthe yin-yan 
adherents. It is in fact a good grain, very rich in starch but 
foyer in protein and also in several other qualities than wheat. 
Fyou mill hebrown rice more closely you get pearled rice, 
which is generally and wrongly called polished rice. This is 
almost pure starch and a very incomplete foodstuff, even 
less nutritious than white wheat flour which is saying a lot. 
‘A further process, called polishing, produces true polished 
rice which is what most of us buy in the shops. If you live on 
practically nothing else but pearled or polished rice you get 
beri-beri, So the sensible thing to do, if you live on rice, is to 
езг brown rice and not go to the trouble of removing the 


Rice 
bran, which is the most nutritious part of it, and feeding it 
to the pigs, 

Cooking rice 
‘Unlike most other grains rice does not need grinding before 
itis cooked. The Western way to cook your own home-milled. 
rice is to wash the grain well in cold water and strain, then. 
bring 1 pint (0.6 litres) of water to the boil, add a teaspoonful 
of salt, and throw in бог (170 g) of rice. Bring this to the boil 
again and then allow it to simmer by reducing the heat. 
Cover the pan and simmer for fifteen minutes, When the 
rice is tender, eat it. It will have absorbed all the water. 

Ipersonally use the Indian method which is to bring much 
more water than you really need го the boil, throw the rice in, 
bring to the boil again, allow to simmer until the grain. 
render (but not reduced ro that horrible stuff: rice pudding!) 
which will be in about a quarter of an hour, strain the water 
‘out, toss the rice up a few times in the strainer and eat it. Each 
grain will be separate if you do this properly and the rice will 
be perfect. 

You can colour and flavour rice very nicely by tossing a 
pinch of saffron into the rice while it is cooking. For brown 
rice, you need ro allow forty to fifty minutes cooking time: 


INDIAN RICE 

North American wild rice (Zizania aquatica), or Indian rice, 
can be harvested when it is ripe, and dried in hot sun or else 
“parched” by heating over a fire orkilning. This can be boiled 
orsteamed and eaten, preferably with meat. Ir is very nutrit- 
ious, but very laborious to harvest. 


Risotto 

"This Is usually made with rice, as the name implies, bu it is very good. 

made with whole millet ог with pearl barley. You need: 

messe grain (1 lb or 0.5 ky shold feed 810 people) 

Z measures hor water or good clar tick 

"alie ol sali and pepper 

а танау of fim vegetables, such as onions, geo peppers, peus, сат ee 

‘Use a solid pan with a lid (earthenware is good). Slice the vegetables and 

Tight fry ther an a lite ой. Put them aside in a separare dish when they 

are soft nnd Дані brown: Put some more ой in the pan and up in the 

ly grains Stir them unti they are well-oiled and start to tum calour 
Pur the cooked vegetables back in the pan with half the hot water 

or stock. Season well Tum the heat low or pur the pan in a moderate оеп, 

osely covered, for 15-30 minutes, Then, add the rest of the beoth, stir 

and cook another 1530 minures until all he liquid is absorbed, and rhe 

rains are soft and rendez, but separite. Times vary with the hardness 

ofthe grain, 


Rice griddle cakes 
A good way of using up left over boiled rice or пее pudding 


3 pine (03 limes) milk 
(IMF) warn cooked rice 

T eablespoon mele buer or oll 

ers, Separated 

(IH ¢) wheat flour and a pinch of salt 


Mix the milk, rice and salt, Add tbe egg yolks, the burrr and the flour, 
and rhen, silly besten ор; whites. Heat a griddle and drop the mixture 
{nspoonful ошо it. Cook both sides 
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Sorghum 


SORGHUM 
Sorghum isa very complicated matter: there are many differ- 
ent varieties, and hybrids andatleast four distinct species. Of 
the four main types of sorghum, sweet sorghum, which can. 
grow as high as 14 feet (4-2 m), is grown for sugar, much as 
Sugar cane is; grass sorghum is grown for grazing, silage, hay, 
and so on; grain sorghum is grown for grain; and broom 
sorghum is grown for making brooms. 

Grain and grass sorghum are grown extensively in the 
United Statesin the Great Plain areas, bothas livestock feeds 
and for industrial purposes. They are not crops commonly 
grown by the self-supporter bur they could be, and grain 
sorghum, unthreshed, is magnificent for feeding to poultry. 
Tris sometimes used by African villagers for this purpose, the 
heads being thrown down in the straw for the hens to scratch 
‘out. Sorghum porridge, as anyone who has lived in Central 
Africa can testify, is far superior in flavour to “mealie pap”, or 
whatever the local name might be of the maize meal porridge 
which is the staple diet of many Africans. 

Grain sorghum isa healthy grain and many people believe 
that the Africans who live on sorghum are healthier than 
those that live on maize; but wherever maize will grow, it is 
grown in preference to sorghum. This is because where the 
rainfall is high enough for it, maize produces more grain. 
Furthermore where alfalfa, clover, and so on will grow, 
sorghum is not grown for fodder crops. 


Sowing grain sorghum 

Theseed bed for sorghum must befine, weed-freeandnottoo 
trashy. In higher rainfall areas land is generally prepared for 
sorghum by ploughing in the fll, and discing and harrowing 
the next spring. In drier areas spring cultivation is kept to a 
minimum to avoid Loss of water Seed is drilled, for grain pro- 
duction, in rows from 20-40 inches (51-102 cm) apart: the 
greater distances being in the drier climates. You sow itabout 
a fortnight after you would maize. 

Sorghum likes hot weather It is no good trying to grow 
itin cool climates, for it won't germinate at all under 45°F 
(7°C) and won't really get going under 60°F (16°C). The 
ideal temperatures for sorghum are 75°F to 80°F (24°C to 
27°C). Irisa hardy crop under these conditions, and is more 
resistant to insect pests like grasshoppers than other cereals. 

Indrierareasdrillaboutthreepounds(14kg) ofseed tothe 
эсте in wetter areas perhaps about five (2.3 Ка) 


Sowing grass sorghum 

If you want to grow grass sorghum, and it does make good 
hay you can broadcast the seed ara rate of 40 Ibs (18.1 kg) to 
every acre 


Care of crop 


When any sorghum is sown in rows you should hoe tto stop. 
weed competition. Once the plants have grown plenty of 
foliage the weeds will be kept down naturally. 
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Harvesting 
Harvest sorghum when it is dead ripe (you can leave ít until 
the first frost), Thresh and winnow grain songhum just like 
other grains. 

Stock grazing sorghum grass can get prussic acid poison- 
ing, so don't let them graze it until the plants are eighteen 
inches (46cm) high when theacid contentislowerAnddon't 
graze for three days after a frost, 


PEANUTS 
Peanuts are a tropical American legume bur they can be 
grown as far north as Massachusetts. They are an extremely 
valuable food plant, being very richin many of the vitamins 
tharare hard to obtain from vegetable sources. They are also 
rich in oil and are, in fact grown for its production ona large 
scale in the Americas, China, and Africa. 

What they like isa growing season of at east four months 
with hor weather and about twenty inches (51 cm) of rain 
distributed throughout the period. They need an acid вой, 
anda sandy one, and itis fortunate that these things often go 
together. So never lime for peanuts, 


Sowing 

Seed from plants grown in a cold climate gives better results 
than seed from plants grown in the tropics, and many growers 
save their own seed. You can plant shells and all, or you can 
shell and plant the separate nuts. 

Ifyou plant unhulled nuts plant them eight inches (20cm) 
apartin rows thirty inches (76 cm) apart. Inthe colder North 
plant only an inch and a half (4 ст) deep: in the warm South 
fourinches (10cm) deep. Innorther climates you must plant. 
the seed at about the time of the last frost so as to give them 
as long a growing season as possible but between April 10 
and May 10 is considered about right. It is a hard crop to 
keep clean, so hoe and weed frequently. 


Harvesting 
Harvest before the first frost kills the vines, but after the 
leaves have started to yellow and the inside of the shells have 
begun to colour Dry by hanging the vinesinanairyshed orby 
spreading out on wire netting. 

Save seed from the best plants, Thresh the nuts out of the 
vines, bur don't husk them, Store in old oil drums that have 
some holes punched in them to allow for ventilation. 


Peanut butter 

You can make peanut butter by roasting the nuts at 300°F 
(149°C) to 325°F (163°C) for twenty minutes, turning 
occasionally Then put them through a mincingmachine ora 
meat grinder. You may have to do this several times. It 
depends how crunchy you like your peanut butter. Add a 
little salt and a dessert spoonful of honey per pound (0.5 kg). 
Then mix in peanut oil(or any other vegetable oil) until it 
reaches a spreadable consistency. 
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If you have а small piece of land not taken up with growing 
food itis well worth planting some crop which will produce 
vegetable ой. 


OIL SEED RAPE. 

Oil seed rape will grow in temperare climates. You plant it 
like kale (see pp, 84-85) and harvest it when it is still fairly 
green. Pull the plant out of he ground, dryitin a stack, thresh 
it and then crush the seeds to get the ой out. The residual 
"cake" can be fed to stock, but only in small quantities, as ir 
can upset their stomachs. 


FLAX 


The seed of the flax plant is linseed which is very rich їп ой, 
and a good feed for livestock in itself, I is high in protein 
аз well ав in fat. If you crush the seed їп a mill or else scald 
it in hot water, you will have an excellent food for young 
calves, a good replacement for milk. This is good for most 
sickanimals, and is fairly laxative. Linseed, mixed with wheat 
‘or mixed com, makes à perfect ration for hens. As you can 
grow half a ton to the acre it is a crop well worth growing. 
Tecan be crushed for oil, but the oil is not very edible and is 
chiefly used in the manufacture of sundry products such as 
soap, paint and printer’ ink. 

T shall deal with the production of flax for cloth and 
fibre on p. 230, 


SUNFLOWERS 
Thirty-five percent of sunflower seed is edible oil, which is 
good for margarine, if you must have the stuf, and for cook- 
ing ой, Sow the seed one week before the last likely frost. 
Plant a foot (30 em) apart in rows three feet (91 cm) apart. 
Harvest the crop when about half the yellow petals have 
fallen off the flowers. Cut so that you leave а foot (30 cm) of 
the stem on, and hang the flowers downwards in bunches 
under a roof. 

To get the oil out you will have to crush the seed. Or you 
can feed the seed direct to poultry at a rate of one (28 g) to 
two ounces (56 g) a day, and it is very good for them. You 
needn't even take the seed from the flowers. Just chuck them. 
the complete flowers. You can sprout sunflower seed, then 
remove the husks and eat them. 


POPPIES 

Poppies can be grown for oil seed, as well as for more nefari- 
‘ous purposes, and up to 40 gallons (182 licres) of oil can be got 
offanacre. Iris good cooking oil, burns in lamps with a clear 
smokelessflame,and the residual “cake,” after he oil hasbeen 
removed, makes excellent stock feed. 

In a temperate climate sow the seed in а fine seed bed in 
April. Sow it fairly thinly, say three inches (8 cm) apart in. 
rows one foot (30 cm) apart. Harvest by going along with a 
sheet, laying icon the ground, and pouring the seed into the 
sheet from the heads, Go along about a week later and do it 


Pressing oi 
Crack he seedi and ura hem in cloth to make "cheese? which ane cheese 
shaped bundles Pile hem ineo she pes, clamp douen ond te he handle 
again. Or you can thresh the seed out in the barn with a flail. 
1 grew two long rows of poppies once and harvested about 
a bushel of seed from it, butthekidsate thelot. Whetherthey 
got high on it I never found out. My kids seemed to be high 
most of the time anyway: 

Olives and walnuts both make fine oil, You will find 
details about growing olives on pp. 178-179. 


Extracting the oil 
One method used by primitive men in hor climates to get the 
oil out of olives, oil-palm and other oleaginous fruits is to 
pile the fruit in hot sunlight on absorbent cloth. The oil 
exudes and is caught by the cloths which are thereafter wrung 
ош. The process sounds most insanitary but is effective, 
The other non-technological method is pressing. Before 
pressing, the seed must be cracked ina mill (plate or stone), 
or with a pestle and mortar The cracked seeds are then put 
in what cider-makers call "cheeses" packs of crushed seeds 
lapped round with cloth. The cheeses are piled one on top of 
the other in a press, The whole lot is then pressed and the 
oil is exuded. If you haven't got a press you can rig one up. 
with a car jack. If che cracked seeds are pressed cold, the oil 
is of better quality than if they are heated first, but there is 
slightly less of it. The pressed residue is good for stock fed. 
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Grass & Hay 


By far the most important, and the most widespread, crop. 
grown in the world, is grass. Its ubiquitousness is amazing: 
it grows from the coldest tundra to the hottest tropic, from 
the wettest swampland to all but the driest desert In areas 
where it only rains once every five or ten years, grass will 
spring up within days of a rainstorm and an apparently 
barren and lifeless land will be green. This is why grass has 
been called “the forgiveness of nature? 

All the cereals are of course grasses: just grasses that 
have been bred for heavy seed yields. Sugar cane is grass 
and so is bamboo, but when a farmer speaks of grass he 
means the grass that grows on land and provides grazing 
for animals, and can be stored in the form of hay and silage. 

‘Now the confusion here is that what the farmer calls 
“grass” is actually a mixture of all sorts of plants as well as 
grass. Clover is the most obvious and important one, and 
most “grassland” supports a mixture of grass and clover, 
and very often clover predominates over grass, Therefore 
whenever I write of “grass” I would ask the reader to know 
‘that I mean “grass and clover” Grass itself, too, is not just 
grass. There are many species of grass, and many varieties 
among the species, and it is of the utmost importance 
which species you grow: 


Managing grassland 
You can influence the make-up of the grass and clover 
species on your grassland by many means. For example, 
you can plough land up and reseed with a chosen mixture 
of grass and clover seeds, But these will not permanently 
govern the pasture. According to how you manage that 
grassland so some species will die out, others will flourish 
and what the farmer calls "volunteer" grasses - wild grasses. 
from outside — will come in and colonize. But essentially 
the management of the grassland will decide what species. 
will reign. 

If you apply heavy dressings of nitrogen to grassland 
you will encourage the grass at the expense of the clover 
IF you go on doing this long enough you will eventually 
destroy the clover altogether. The reason for this is that, 
normally, the clover only survives because it has an unfair 
advantage over the grasses. This advantage is conferred by 
the fact that the clover has nodules containing nitrogen- 
fixing bacteria on its roots and can thus fix its own nitrogen. 
The grasses cannot. So, in a nitrogen-poor pasture the 
clovers tend to predominate. Apply a lot of nitrogen and 
the grasses leap ahead and smother the clover Alternatively, 
if you put a lot of phosphate on land you will encourage 
the clovers at the expense of the grass. Clover needs 
phosphate: grass nothing like so much. Clover-tich pasture 
is very good pasture and it also gives you free nitrogen. 

If you constantly cut grassland for hay, year after year, 
and only graze the "aftermath" (what is left after you have 
cut the field for hay) you will encourage the coarse, large, 
Vigorous grasses like perennial ryegrass and cocksfoot, and 
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you will ultimately suppress the finer grasses and clover, 
because these tall coarse grasses will shade them out. On the 
other hand if you graze grassland fairly hard, you will 
encourage clover and the short tender grasses at the expense 
ofthe tall coarse ones. If your land is acid you will get grasses 
like bent, Yorkshire fog, mat grass and wavy hair grass that 
are poor feeding value. Lime that land heavily and put 
phosphate on it and you will, with the help of mechanical 
methods too and perhaps a bit of reseeding, get rid of these 
poor grasses and establish better ones. If land is wet and 
badly drained you will get tussock grasses, rushes and 
sedges, Drain it and lime it, and you will get rid of these. 
Vigorous and drastic harrowing improves grass. It is good 
to do it every year. 


Improving old pasture. 
You may inherit grass in the form of permanent pasture 
which has been pasture since time immemorial, Often this 
is extremely productive, and it would be a crime to plough 
it up. But you can often improve it by such means as liming, 
phosphating, adding other elements that happen to be short, 
by drastic harrowing (really ripping it to pieces with heavy 
spiked harrows), subsoiling, draining if necessary, heavy 
stocking and then complete resting, alternately grazing it 
and haying it for a season, and so on. 

Now if you inherit rough old piece of pasture, or 
pasture which because of bad management in the past is 
less than productive, the best thing to do may be to plough 
it up and re-seed it. You can do this in several ways. You 
can "direct reseed it? that is plough it and work it down to 
а fine seed bed, sprinkle grass and clover seed on it, harrow 
it; roll it, and let it get on with it. You can do this, according 
to the climate in your locality in spring, summer or autumn. 
What you need is cool, moist weather for the seed to 
germinate and the plants to get established. Or you can 
plough up, sow a "nurse crop? and sprinkle your grass 
seed in with it. The nurse crop can be any kind of com or, 
їп some cases, rape. When you harvest the corn you will 
be left with a good strong plant of grass and clover: 


Seed mixture 

As for what "seed mixture" to use when establishing 
either a temporary ley, which is grassland laid down for 
only a year or so, or permanent pasture, go to your 
neighbours and find what they use. Be sure to get as varied. 
а mixture as you can, and also include, no matter what your 
neighbours and advisers say about this, some deep-rooting. 
herbs such as ribgrass, plantain, chicory, yarrow, alfalfa and 
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buret, You can rely on chem to bring fertility up from down 
below, ta feed your stock in droughts when the shallower- 
rooting grasses and clovers don't grow at all, and to provide 
stock with the minerals and vitality they need. On deep, 
lightish land, alfalfa by itself, or else mixed with grasses 
and clovers, is splendid for it sends its roots deep down 
below What if it does die out after a few years? It has done 
its good by bringing nutriments up from the subsoil and by 
opening and aerating the soil with its deep-searching roots. 


HAY 

Grass grows enormously vigorously in the first months of 
the summer, goes to seed if you don't eat it or cut it, then 
dies down and becomes pretty useless. In the winter, in 
northern climates, it hardly grows at all. In more temperate 
climates though, it may grow pretty well for ten months 
of the year provided itis not allowed to go to seed. 

Now there are two ways of dealing with this vigorous 
summer spurt: you can crowd stock on the grass to eat it 
right down, or you can cut the grass and conserve it. The 
way to conserve it is to tum it into hay or into silage. 
You can then feed it to stock in the winter, 

Hay is a more practical proposition for the average self- 
‘supporter. You should get two tons of good hay off an acre 
of good grass. The younger you cut grass for hay the less 
you will have of it bur the better it will be. Personally 1 
generally cut hay before my neighbours, have less feed less, 
but the cattle do better on it. In France and in places where 
а very labourintensive but highly productive peasant 
agriculture prevails, grass is cut very young, made into hay 
very quickly, and then the grass is cut again, maybe three 
ог four times, during the season. The resulting hay is superb: 
better than any silage, bur the labour requirement is high. 


Haymaking 
To make hay: cut the grass before, or just after it reaches 
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the flowering stage. If it has begun to go to seed you will get 
inferior hay Then pull it about. Fluff it up and keep turning 
it. Let the wind get through it and the sun get at it. If you 
are very lucky it may be dry enough to bale, of, if you are 
making it loose, to cock, in three days. Then bale it or cock 
it and thank God. The chances are, in any uncertain 
climate, that you will get rain on it, which is always bad 
for it, and then you have the job of turning it about again 
to get it dry again. In bad years you may have to go on 
doing this for weeks, and your hay will be practically 
useless for feed when you finally get it in. 

Cocking 

А cock is a pointed-topped dome of hay that you build 
with a fork. It sheds most of the rain and allows a certain 
amount of in-cock drying, but if the grass is too green, or 
wet from rain, you may have to pull the cocks open again 
and spread the hay about to dry. Then, if rain threatens, 
throw it up in the cock again. If you are worried about too 
much moisture in hay that you have cocked, thrust your 
hand deep inside. If the hay in there is hot, or feels wet and 
clammy, you must spread that hay about and dry 


You can only stack it when it is dry enough = that is when. 
itis no longer bright green and feels completely dry. 


Baling 
A bale is a compact block of hay which has been rammed 
tight and tied with string by a machine called a baler You 
mustn't bale hay until you are sure it is dry enough. If you 
bale when itisn't dryit will heatin thebaleand the hay willbe 
spoiled. Once the hay is baled there is nothing you can do 
with it, Just get those bales inside as soon as you can: they 
will shed a certain amount of light rain. But once rain gets 
right into them you have had it. You will have spoiled hay. 

‘There is a great armoury of machines, both tractor and 
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for tedding (fluffing-up), windrowing (gathering together 
into long loose rows), turning (turning the windrows over) 
and raking. But all you need if you dont have too much 
hay, or have enough labour, are some wooden handled 
takes and some pitch forks, You can make the best hay in 
the world with just these. You can ted the hay with the 
pitch forks, rake it into windrows, then rake three or four 
‘windrows together cock these with the forks, load the 
cocks on to a cart with the forks, and ultimately stack it. 
Haymaking in summerwwet climates is always a gamble; a 
triumph if you win, and something to put up with if you lose. 


Tripoding 

In wet climates the tripod (see illustration) is a useful 
means of drying wet hay. Grass that has only had maybe a 
couple of days of air drying can be tripoded, even if it looks 
quite green, for the air continues to get through it in the 
tripod. 1 have seen hay left on the tripods in bad weather 
for а month, bur it does not necessarily make very good 
hay after that sort of treatment. 


SILAGE 


If you take grass, clover, lucerne, crushed green maize, 
kale, or many other green things, and press them down 
tight in a heap from which you exclude the aig it will not 
go bad, as you might think, bur will ferment into a food 
very nourishing to animals. In fact good silage is as good 
as the very best of hay. And of course, because you can cut 
‘your green crop at any stage of growth you can cut it young 
when its protein-content is highest, so it makes good feed. 
Grass you can cut again and again during the season, 
instead of waiting until it is fully grown as most people 
do when they make hay. 


Making silage 
То make your silage you need some machinery. Ar its most 
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basic, a mower and a buckerake, You mow the grass when 
it is quite young and green, haul it together with the buck- 
rake, load it in a cart or on a trailer, take it and dump it on 
your silage heap. Ideally though, you need a forage harvester, 
which, towed behind a tractor, cuts the grass and blows 
it into an accompanying trailer, pulled by another tractor 
(60 you need two tractors). You then take it to the heap. 
Most small-scale selfsupporters will not consider silage, 
because it is rather a large-scale enterprise. Further, the 
bigger the silage heap the less surface area there is compared 
to volume and therefore the less spoilage there is to the 
silage. If you do decide to make it on a small scale, you 
must enclose the heap pretty completely: walls all round 
Кап a roof on top, for air spoils silage, 

Consolidate your heap after every ауу cut by driving 
а tractor up on top of it or leading a horse across, and 
ultimately cover the complete heap over with a plastic 
sheet weighted down with tons of straw bales, hay bales, 
or old motorcar tyres. If you can, build your heap in а shed 
to keep the rain off. But you can make silage out of doors, 
by enclosing the stuff in a bag, like a huge balloon, of plastic, 
and again weight that down, probably with old motor tyres. 
You can make marvellous silage by stuffing lawn clippings 
tight into plastic fertilizerhogs, sealing them and leaving them 
fora while to ferment, 


Feeding silage 

You then feed it, come winter, by exposing the open end 
and letting the animals feed from a "face? You control the 
animals, to stop them from trampling on the stuff, either 
with “tombstones” which are a row of posts or concrete 
blocks through which they can poke their heads and get 
at the silage in a controlled manner, or with an electric 
fence. You give them another slice every day. Nobody can 
say that any aesthetic pleasure can be derived from silage, 
but cows like it. 
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In Europe in the Middle Ages there was an annual holocaust 
of animals every autumn. It was impossible to feed all these 
extra animals during the winter, so most of them were killed 
off in the autumn and either eaten then or salted down. Salt 
meat was about all that medieval man had in the winter or, 
indeed, until the first lambs could be killed in the early 
summer. And milk, too, was in very short supply. 

The introduction of the turnip changed all this. If a pro- 
portion of your land was put down to turnips you could con- 
tinue to feed and fatten animals all through the winter, and 
also keep up the milk yield of your cows. And the turnip was 
followed by all the other root crops. 

With "roots" 1 am including all those crops known as 
fodder crops, suchas kale, cow cabbagesandkohl-rabi, as well 
as those crops of which the actual roots are the part of the 
plant that we grow to eat or to feed to our stock. This simpli- 
fication is justified because all these crops can take the same 
place in our rotation, and serve the same purpose which is, 
broadly, ro feed our animals in the winter time when there is 
very little grass. And we can eat some of the roots as well. 

These plants all have this in common: they store up energy 
in the summer so that they can lie dormant during the winter, 
and then release this energy early in the spring to flower and 
produce seed before other, annual, plants are able to do so. 
They are in fact biennials. We use them by making use of this 
stored nourishment for our winter feeding, 


TURNIPS AND SWEDES 
Swedes have a neck, are mote frost-hardy than turnips, and 
store better being less prone to disease. Turnips yield slightly 
more. Both these closely related plants are members of the 
brassica family, and thus are liable to club-roor, a fungus 
disease, sometimes called "fngerand-toe" in turnips and 
swedes. Thisis akiller and can reduce your yield very drastic- 
ally and even to nothing. If your land is infected withit don't 
grow turnips and swedes. 


Sowing 
Turnips and swedes ate sown quite late: swedes in May 
perhaps, and tumips about a fortnight later In very dry and 
warm areas it is better to sow later still, for with early sowing 
in such areas there is а tendency for “bolting” to occur. 
Boltingis when the plant skipsa yearand goes to seedat once, 
when it becomes useless. Bur turnips and swedes are of most 
use in the wetter colder areas 

Theseedsare small and therefore wanta ine seed bed. Get 
itbyploughingintheautumn and cross ploughing as earlyas 
you can in the spring. Or, if you can’t plough in the autumn, 
then plough for the first time ав early as you can in the spring 
and plough again, or rotovate, cultivate and “pull your land 
about" with whatever tines or discs you may have or can 
borrow. Then drill in rows, preferably with a precision drill. 
This will drop seed in one by опе at a set interval. If you drill 
with sucha drill arthe rare ofa pound (0.5 kg) an acrethis will 


82 


Food from the Fields 


Row Crops 


be about right, bur to do this you must use graded seed. You 
can buy such seed ata seed merchant: itis much more expen- 
sivethan ordinary seed, which you can grow yourself, butasit 
goes much furtheritis cheaper in the end, In wet climatesitis 
an advantage to sow on raised ridges which can be made with 
a "double Tom” or ridging plough, 


Singling 

Ifyou haven't got a precision drill, then drill the seed in rows 
as thinly as you can and rely on “singling” when the crop has 
declared itself. Singling means cutting out with a hoe all the 
little seedlings except one every nine inches (23 cm). You 
can't go along with a ruler so, as the plants are at all sorts of 
intervals, you will end up with some closer than nine inches 
and some further apart, but broadly speaking it doesn't 
matter that much. This singling of course cuts out the weeds 
as well as the surplus plants. You will then have to hand-hoe 
at least once more, possibly twice, during the growth of the 
crop, to cut the weeds out in the rows, and you will save 
labour if you can horse-hoe, or tractor-hoe, several times as 
well. Horse-hoeing is a very quick operation and does an. 
‘enormous amount of good in a short time, but of course, in 
theend, you will always have to hand-hoeas well because the 
horsehoe can't get the weeds between the plants in the rows, 
Harvesting 

You can leave turnips and swedes out in the field until after 
Christmas if you like, except in countries which have deep. 
snow or very heavy frost, You can feed the roots off to sheep 
by “folding”, moving the sheep over the crop, every day giving 
them just enough to eat offinaday by confining them behind 
hurdles or wire netting. You will have to go along, however, 
either before the sheep have had a go at them, or afterwards, 
and lift the turnips out of the ground with a light mattock. 
‘Otherwise the sheep leave half the roots in the ground and 
they are wasted. 

You lift the crop pulling by hand and twisting the tops off. 
Then you can clamp (see p. 182) or you can put them ina root 
cellar. Swedes are more nutritious than turnips and I think 
are the better crop to grow, They are also sweeter and pleas- 
anter for you to eat. 


MANGOLDS 

“Mangolds re like huge beet and crops of fifty tons of them to 
the acre are perfectly possible. Scientists say “they are nearly 
all water”, but experienced farmers answer to this: "yes — but 
what water!” For they know that the moment you start feed- 
ing mangolds to cows the yields of milk go up. They are not 
suitable for humans to eat but make good wine, They are 
grown more in warmer, drier places than turnips are, but they 
are pretty hardy. 


Sowing 


Ir is best, especially on heavy land, to plough for mangolds 
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the previous autumn. You must then work theland down toa 
good seed bed in the spring, and then drill at the rate of 10 lbs. 
(45 kg) of seed to the acre as near the first of April as you are 
able, ва cold wet season you may not beable to get a seed 
bed till May, but itis not much good sowing the crop after the 
end of May: better sow turnipsinstead. Drillin rowsabout 22 
inches (56 cm) apart and single out to about 10 inches (25 
cm) apartin therows. Then hoe and horse-hoe аз for turnips- 


Harvesting 

Liftin the autumn before heavy frosts set in, top, putin little 
heaps covered with their own leaves until you can cart and 
clamp. In the old days farmers used to slice the mangolds in 
machines, Now we know that cattle can do it justas well with 
their teeth. Don't feed mangolds too soon: not until after. 
‘New Years Day. They are slightly poisonous until mature. 


FODDER BEET 
Fodder beets are very like mangolds, butsmallerand far more 
nutritious. They are very high in protein, and are excellent 
for pigs, cows, or even horses. Personally I think they are а 
better grow Sow and thin exactly like mangolds, but thin to 
eight inches (20 cm). To harvest - break the tap-roots with a 
beet lifter or break our with a fork before you pull. Top witha 
knife, put in small piles, cover with leaves against frost, and 
care to clamp when ready. 


CARROTS 

Sowing 

Carrots need a fine seed bed just like turnips, and not too 
much fresh muck: it makes them fork. Carrots will not thrive 
on an acid зой, so you may have to lime. Sow them in rows 
a foot (30 cm) apart, or up to 18 inches (46 cm) if you intend. 
tohorse-hoe alot, and sow the seed as thinly as you can. You 
may then avoid singling, but the erop takes a great deal of 
labour in hand-weeding, as it grows very slowly, far slower 
than the weeds in fact; 


Harvesting 
In places with mild winters you can leave the crop in the 
ground until you want it, but if you fear hard frosts life it by 
easing out with a fork and then pulling. Twist the tops off; 
don’t cut them, Then clamp or stare in sand. It is really too. 
laborious a crop to grow for stock feeding, but it does make 
very good stock feed, particularly for pigs. You can farten pigs 
on raw carrots and а very litle high protein supplement as 
well, and they will live on just raw carrots. And, of course, 
they are an excellent human food: very rich in vitamin A. 


KALE 


The most common of the myriad kales are: Marrowstem, 
Thousand-headed, Rape kale, Hungry-gap kale and Kohl- 
rabi, and there are lots of other curiouskalesin different parts 
of the world. 
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Sowing 
Drillinrowsabout 20 inches (51 cm) apart, or broadcast, but 
drillinggivesa better yieldandifyou havea precision drill you 
can save seed. Sow from two to four pounds (0.9 — 1.8 kg) of 
seed per acre. Drill most kales early in April, although drill 
Marrowstem in May so that it does nor get too woody. Thin 
and hoe in rowsand you will get a heavier crop, particularly of 
Marrowstem kale. Kale likes plenty of manure. 


Harvesting 

‘You can fold kale offin the winter It is more used for folding 
to cows than to sheep ~itisa marvellous winter feed for mille 
ing cows. Let the cows on to ita strip ata time behind an 
electric fence, Or you can cutie with asickleand cartit to feed 
to cows indoors. Use Marrowstem first and leave hardier 
kaleslike Hungry gap until after the New Year After you have 
cut, or grazed off а field of kale the pigs will enjoy digging up 
the roots. Alternatively you can just plough ín. 


RAPE 

Rape islikea swede but has no bulb forms. Iris good forfold- 
ingtosheepordairy cows. Ir can besown (generally broadcast 
=not drilled) in April for grazing offin August, or can besown. 
asa“catchcrop”afteran early cereal harvest to begrazedoffin 
the winter but then it won't bea very heavy crop. Rape istoo 
hor a taste for humans, so you can't eat it as a vegetable, 
although a little might flavour a stew. 


COW CABBAGES 

‘These are very similar to ordinary cabbages, Establish them 
like kale, orif you have plenty oflabour you сап grow them in 
a seed bed and transplant them out by hand in the summer 
This has the advantage that you can put them in after, say, 
‘peas or beans or early potatoes, and thus get two crops in a 
‘year: a big consideration for the smallholder. You can get a 
very heavy crop but remember cow cabbages like good land 
and plenty of manure. 

‘You can clamp cabbages. All the above brassica crops are 
subject to club-root, and must not be grown too often on the 
same land. Cow саББадез make splendid human food too, 
and are fine for sauerkraut (see p. 187). 


MUSTARD 
There are two species: Brassica alba and Brassica juncea, 
whiteand black mustard. They can be grown mixed with rape 
for grazing off with sheep; or grown alone for the same 
purpose; or grown asa green manure to be ploughed into the 
landto doit good; orharvested for seed, which you can grind, 
mix with alittle white wheat four and moisten as required to 
produce the mustard that goes so well with sausages. 
Remember that mustard is cabbage-tribe though, and is 
therefore no good for resting the land from club-root. 1 
would never grow itas green manure for that reason. Itis not 
frost-hardy. 


Cleaning crops 

Te must be understood that all the above crops, excepting 
rapeand mustard when these are broadcast and not drilled in 
rows, are cleaning crops, and thus of great value for your hus- 
bandry. Being grown in rows it is possible to harse-hoe and 
hand-hoe, and this ives the husbandman a real chance to get 
rid of weeds. So, although you may think that the growing 
‘ofthese row cropsis very hard work, remember that itis hard 
work that benefits every other crop that you grow, and I 
would suggest that you should growa crop in every four years 
of your arable rotation. 


POTATOES 

‘Where potatoes grow well they can be, with wheat, one 
of the mainstays of your diet, and if you have enough of 
them you will never starve. They are our best source of 
storable vitamin C, but most of this is in the skins so don't 
peel them. You can even mash them without peeling them. 


Seed potatoes 

For practical purposes, and unless we are trying to produce 
anew variety of spud and therefore wish to propagate from 
true seed, potatoes are always grown from potatoes. In 
other words we simply plant the potatoes themselves. 
This is known as vegetative reproduction, and all the 
potatoes in the world from one variety are actually the 
same plant. They aren't just related to each other: they are 
each other. 

We can keep our own "seed? therefore, from one year to 
the next, but there is a catch here. The potato is a plant 
from the High Andes, and grown at sea level in normal 
climates it is heir to various insect-borne virus diseases. 
After we have planted our potato "seed" (tubers) year after 
year for several "generations" chere will be a build-up of 
virus infections and our potatoes will lose in vitality. 
Hence we must buy seed potatoes from people who grow 
it at high altitudes, or on windswept sea-slands, or in 
other places where the aphids do not live that spread these 
diseases. An altitude of over 800 ft (244 m) is enough in 
Britain for growing seed potatoes: in India most seed comes 
from Himachayal Pradesh, from altitudes of over 6000 ft 
(1829 т), The cost of seed potatoes now is enormous, and 
anybody who has land over 800 ft (244 m) would be well 
advised to use some of it for growing seed. In any case, many 
more of us ought to save the smallest of our tubers for"once- 
grown seed” or even “twice-grown seed”. After we have 
carried on our own stock for three years, however, it will 
probably pay to import fresh seed from seed-growing areas 
rather than risk the spread of disease. 


EARLY POTATOES 
Potatoes that grow quickly and are eaten straight from the 


ground and not stored are called "early potatoes? Ta grow. 
them you should chit, or sprout, them. They should be laid 
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in shallow boxes, in weak light (at any rate not in total 
darkness for that makes them put out weak gangly sprouts) 
at a temperature between 40°F (4°C) and 50°F (10°C), A 
cold greenhouse is generally all right. It is an advantage to 
sive them artificial light to prolong their "day" to 16 hours 
out of the 24. This keeps the "hits" green and strong and 
less likely to break off when you plant the spuds. 


Planting 

Beware of planting too early, for potatoes are not frost- 
hardy and if they appear above the ground before the last 
frost it will nip them off. On a small garden scale you can 
guard against this to some extent by covering them with 
straw or muck, or compost, ог cloches If they do pet frosted 
опе night go out early in the morning and water or hose 
the frost off with cold water. This will often save them. 

Plant earlies by digging trenches nine inches (23 cm) deep 
and two foot (6l cm) apart, and putting any muck, compost 
or green manure that you might have in the trenches, Plane 
thespuds on topa foot (30cm) apart, and bury them. 

‘Actually you will get the earliest early new potatoes if you 
justlay the seed on thegroundand then ridge earth over therm 
(about five inches or 13 cm deep is ideal). You couldn't 
Чо this with main crop because the spuds grow so large 
and numerous that they would burst out of the sides of 
the ridges and go green. Spuds go green if the light falls on 
them for more than a day or two and then become 
poisonous: green potatoes should never be eaten nor fed 
to stock. The fruit of the potato plant, and the leaves, are 
highly poisonous, being rich in prussic acid. 

Potatoes are usually planted by dropping them straight 
‘on muck, then earthing them up. But more people are now 
ploughing the muck in the previous autumn, Twenty tons 
‘of muck per acre is not too much. And always remember 
potatoes are potash-hungry. Non-organic farmers use 
“artificial” potash: organic ones use compost, seaweed; ог 
a thick layer of freshly-cut comfrey leaves. Plant the spuds 
‘on top of the comfrey; as the leaves rot, the potato plants 
help themselves to the potash that they contain. 


Harvesting 
‘You might get a modest five tons to the acre of early 
potatoes, increasing the longer you leave them in the 
ground: but if they make part af your income the earlier 
You lift chem the better, You can fork potatoes out, plough 
them out, or lift them with a potato-lfter 


MAIN CROP POTATOES 
The potato plant has a limited growing season, and when 
this stops it will stop growing. So itis best to ler your main 
crop potatoes grow in the most favourable time of the 
year This means the summer, and itis inadvisable to plant 
them too early. Plant them in April and you won't go far 
wrong. Easter is the traditional rime in England 
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Planting 

If you use bought seed you can be a bit sparing with the 
amount: perhapsatonanacre. Where youareusing your own 
seed perhaps a ton and a half, Main crop potatoes should be 
planted 14 inches (36 cm) apart, in rows 28 inches (71 em) 
apart if the seed averages 24 ounces (70 g). If the seed is 
smaller, plant it closer: if itis bigger, plant it further apart. 
‘You will get the same yield either way If you plant by hand 
you can control this very accurately. Ideally seed potatoes 
should go through a inch (5 cm) riddle and be stopped by 
ald-inch (4em)one. Anything that goesthrough thelatter isa 
"chat? and goes to the pigs. 

If you have a ridging plough, horse-drawn or tractor- 
drawn, put the land up into ridges. Put muck or compost 
between the ridges if you have it to put, although it would 
be better if you had spread it on the land the previous 
autumn. Plant your seed in the furrows by hand and, if you 
lack the skill or equipment to split the ridges, and by God 
it takes some skill, do not despair Simply harrow or roll the. 
ridges down flat. This will bury the potatoes, After about a 
fortnight take your ridging plough along again, and this 
time take it along what were, before you harrowed them 
flat, your ridges. So you make what were your ridges 
furrows, and what were your furrows ridges. 

Jf you haven't got a ridging plough use an ordinary 
plough. Plough а furrow; plough another one next to it 
and drop your spuds in that. Plough another furrow, thus 
burying your spuds, and plough another furrow and drop 
spuds in that. In other words plant every other furrow. 
Don't worry if your planted rows aren't exactly 28 inches 
(Lem) apart. Potatoes know nothing of mathematics 


Care of crop. 

Drag the ridger through once or twice more whenever the 
weeds are getting established. This пог only kills the weeds, 
it earths up the spuds, gives them more earth to grow in 
and stops them getting exposed and going green, If you 
haven't got a ridging plough, and are skilful, vou can ridge 
up with a single-furrow plough. 

Go through the spuds with the hand-hoe at least once 
to kill the weeds in the rows, but after you have done this, 
and thus pulled down the ridges, ridge them up again, Up 
to ten days after planting you can harrow your potato 
field to great advantage to kill weed seedlings, bur after 
that be careful because you might damage the delicate 
shoots of the spuds,It is all a matter of common sense. You 
‘want to suppress the weeds and spare the spuds. When the. 
potatoes meet over the rows they will suppress the weeds. 
for you and you can relax, but not completely, You are 
afraid of blight 


Blight 
Blight is the disease that, helped by absentee landlords, 
killed two million Irishmen in 1846, and you can be as 
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‘organic as all get-out and if it is a blight усаг you will still 
get blight. Now if you do get blight, don't despair; you will 
still get a crop. The virulent strain that killed the Irishmen, 
by killing their only source of food, has passed by now. 
But your erop won't be such a big one. 

You will know you have blight if you see dark green, 
‘water-soaked patches on the tips and margins of the leaves 
If you see that, spray immediately, for although you cannot 
cure a blighted plant by spraying, you can at least prevent 
healthy plants being infected. These patches soon turn 
dark brown and get bigger, and then you can see white 
‘mould on them. Within a fortnight, if you do nothing 
about it, your whole field will be blighted and the tops will 
simply die and tum slimey. Now the better you have 
earthed up your ridges the fewer tubers will be affected, for 
the blight does not travel down inside the plant to the 
potatoes but is washed down into them by rain. 

Commercial farmers spray the blighted tops with 14 
gallons (63.6 litres) of BOV sulphuric acid to 85 gallons 
(386.4 litres) of water, or else some of the newer chemicals, 
"This burns them off and the blight spores do not get down 
to your spuds. 1 cut my tops off with a sharp sickle (it has 
to be sharp, else you simply drag the spuds out of the 
ground when you cut) and burn them. Don't lift your 
spuds for at least a formight, preferably longer, after the 
tops have heen removed. This is so that they don't come in 
‘contact with blighted soil, 

But, of course, you will never get blight, for you will have 
sprayed your "haulms" (tops) with Bordeaux or Burgundy 
Mixture, or one of the modern equivalents, before the first 
blight spore settled on your field, won't you? To make a 
Bordeaux Mixture, dissolve four pounds (L8 kg) copper 
sulphate in 35 gallons (159.1 lites) of water in a wooden 
barrel, or in plastic dustbins, Then slowly slake two pounds 
(09 kg) freshly burned quicklime with water and make 
it into five gallons (22.7 litres) of "cream? Slowly pour the 
cream” through a sieve into the copper sulphate solution. 
Make sure that all your copper has been precipitated by 
putting a polished knife blade in the liquid. I it comes out 
coated with а thin film of copper you must add more lime. 

Burgundy Mixture is stronger and more drastic. It has 
12% pounds (5.7kg) washing soda instead of lime. These 
mixtures must be used fresh, because they won't keep long. 
Spray with a fine spray very thoroughly. Soak the leaves 
above and below tao, АП the spray does is prevent spores 
getting in. Do it just before the haulms meet over the rows 
and again, perhaps a week later. An alternative is to dust 
with a copper lime dust when the dew is on. 

Blight attacks vary in dace: it needs warm, moist, muggy 
weather, and in some countries agricultural departments 
give blight warnings aver the radio. If you do get muggy 
weather when your spuds are pretty well grown, spray for 
Blight. You will ge half as big a crop again as if you didn't. 
You can help prevent blightby not allowing rogue” potatoes 


to grow: in other words lift every single potato from your 
fields after harvest, for it is these rogues that are the 
repositories of blight. Pigs will do this job for you better than. 
anything else in the world, they will enjoy doing it and they 
will fertilize the land too. 


Harvesting 
Harvest as late as you can before the first frosts, but try to 
do it in fine weather, Fork them out, plough them out, 
spin them out or get them out with an elevator digger, 
but get them out, Leave them a day or half a day in the sun 
after lifting for the skins to set. Don't give them more than 
a day and a half or they will begin to green. 


Storing 

Clamping (see p. 182) is fine; Stacking in a dark shed, ога 
dark root cellar is OK. The advantage of clamping is that 
if there is blight in your spuds, or any other spud disease, 
you don't get a build-up of the organisms as you would 
in a permanent building. Do what your neighbours do. 
In intensely cold winters clamping may not be possible: 
no clamp will stop the frost, and potatoes cannot stand 
much frost or they will rot. On the other hand, if they are 
too warm they will sprout. If possible they want it just 
above freezing. 


JERUSALEM ARTICHOKES 

Asa very few plants of these would give us more tubers than 
we would care to eat, they are seldom grown on a field 
scale except by a few wise people wha grow them to be dug 
up and eaten by pigs. They are wonderful for this purpose, 
and provided the pigs have enough of them they will do 
very well on artichokes alone and a litte skimmed milk or 
other concentrated food. Half a pound (0.2 kg) a day of "pig. 
nuts? plus unrestricted rooting on artichokes should be 
enough fora dry sow. 


Sowing 
Drop them in plough furrows 12 inches (30 cm) from each 
other and the furrows should be three feet (91 cm) apart. Put 
them in any time after Christmas, ifthe landis nor frozen and 
mot too wet, and any time up to April. It doesn't much 
matter when, in fact. They won't grow until the warmer 
weather comes anyway and then they will grow like mad. 
They will smother every imaginable weed and after the 
pigs have rooted them up the land will be quite clean and 
well dunged too. But beware: the pigs will never get the 
very last one, and next year you will have plenty of "rogues" 
‘or "volunteers" In fact, if you leave them, you will have as 
heavy a crop as you had the year before. 1 sometimes do, 
but never for more than two years running. They will grow 
in practically any seil and don't need special feeding, 
although they like potash. If you just put them into the 
ground and leave them they will grow whatever you do. 


87 


Row Crops 


Beans are distinguished from peas and the other legumes. 
because they have a square hollow stem instead of a round 
solid one. Thereare hundreds of kinds and varieties of beans 
throughout the world. The various kinds of “runner” beans: 
scarlet runners, french beans, snap beans and so on, are 
seldom grown on a field scale, so I will deal with them as 
garden vegetables (see pp. 149-152). 


FIELD BEANS 
The crop which supplied most of the vegetable protein 
for the livestock of northern Europe and North America for 
centuries, and which should still do so today, is the field 
bean, tic bean, horse bean, or cattle bean: Vicia vulgaris, 
This is à most valuable crop, and it is only neglected now- 
adays because vast quantities of cheap protein have flooded 
into the temperate zones from the Third World. As the 
people of the latter decide to use their own protein, which 
they sadly need, emperate-zone farmers will havetodiscover 
the good old field bean again. 

It produces very high yields of very valuable grain, and it 
enriches the soil in two ways: ir is a legume, and therefore 
takes nitrogen from the ай; and it forms deep tap roots which 
ко well down and bring up nutrients, and themselves rot 
down afterwards го make magnificent humus. It is a most 
beneficial crop to grow, good forthe land, and gives excellent 
Yields of high-protein grain. 

As with other grains, there are two sorts of field bean ~ 
‘winter and spring. However, farmers classify beans as "grain" 


Soil 
Beans don't want nitrogen added, but they do benefit greatly 
byagood dressing of farmyard manure (muck) ploughed in as 
soon as possible after the previous crop has been harvested. 
In land already in good heart they will grow without this. 
They need lime though, as doall thelegumes,andif your land 
needs it you must apply it. They need potash very badly and 
phosphates toalesser degree. Norvorganic farmers frequently 
apply 80 units of phosphorus and 60 units of potash, but 
wearemorelikely to rely on good farmingand plenty of muck. 
The seed bed need not be too fine, particularly for winter- 
sown beans, In fact a coarse seed bed is better for the latter 
because the clods help to shelter the young plants from the 
‘wind thtoughout the winter In very cold climates you cannot 
grow winter beans because very hard frost will kill hem. You 
will get heavier crops from winter beans than from spring 
‘ones, less trouble from aphids, a common pest of the crop, 
but possibly more trouble from chocolate-spot, a nasty 
fungus disease. 


Sowing 
You can sow with a drill if you have one, provided it is 
adapted to handle a seed as big as the bean, or you can drop 
the seed in by hand behind the plough, Plough shallowly 
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(four inches or 10 cm) and drop the seed in every other 
furrow allowing the next one you plough to cover them over 
I find this method very satisfactory as the seed is deep 
enough to defy the birds. Jays will play havoc with newly. 
sownbeans,simplypullingthe young plants out ofthe ground. 


Care of crop 
By all means hoe beans, Horse-hoe or tractorhoe between 
the rows and try if you can, to hand-hoeat least once in the 
rows. They are а crop that can easily suffer from weeds. 


Harvesting 

‘Wait until the leaves have fallen from the plants and the 
hilum, or point of attachment of the pods to the plant, has 
turned black, Cut and tie the crop with a binder if you have 
‘one, If not, cut with the sickle and tie into sheaves. You 
have to use string for this because bean straw is difficult to 
tie with. Stook and leave in the stook until the crop feels 
perfectly dry (maybe a week or two). Then stack and cover 
the stack immediately, either by thatching it or with a rick- 
cover, or else stack it indoors. A bean stack without a cover 
will not keep the rain out, and if it gets wet inside the beans 
will be no good to you. 

Threshing 

Do not thresh until the beans have been in the stack ar least 
four months. Many farmers like to leave the stack right 
through to the next winter before they thresh it, because 
beans are better for stock after they are a year old, Thresh 
just as you would wheat, with a flail or in a threshing drum. 


Feeding to animals 

Grind o crack the beans before feeding. Mix them as the 
protein part of your ration. Horses, cattle, pigs, sheep and 
poultry all benefit from beans. Cattle will pick over the 
straw and eat some of it. What they leave makes marvellous 
litter (bedding) and subsequently splendid manure, 


SOYA BEANS 


Soya beans, or soybeans, are grown in vast acreages in China 
and the United States in the warmer latitudes. They don't, 
эв we all discovered a year or two ago, do much good in the 
climate of southern England and we must wait until a hardier 
variety is bred, if it can be, before we can grow them. In 
climates where they can be grown, sow or drill hem well after 
the last possible frost about an inch (2.5 cm) deep, 10 inches 
(25 cm) apart in the rows and with therows three feet (91cm) 
apart. Keep them well hoed because they grow very slowly 
at first. Their maturing time can be anything from three to 
five months depending on the climate. If you need to, you 
can extend the season by covering them with glass or plastic. 
If you pick them young you can eat the pods whole. Other- 
wise shell them for the three or four beans inside. The same 
instructions apply to Lima beans. 


“A couple of flitches of bacon . 
ate great softeners of the temper, and promoters 
of domestic harmony” 
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Just as L'advise against monoculture when it comes to plant- 
ing crops, sol would urge you not to specialize in one animal 
but ro keep а wide variety. This is the only way to make the 
best use of your land’ resources and to take advantage of the 
natural ways in which your animals help each other. Your 
cows will eat yourlong grass, and then your horses, sheep and 
geese can crop your short grass. After that your pigs will eat 
the roots and at the same time plough the field ready for 
sowing witha grain crop, which ай the animals, especially the 
hens, can eat. Pigs of course thrive on skimmed cows milk left 
over from cheesemaking, and cow's milk can be used to rear 
orphan foals or lambs. Your different animals will protect 
each other from di well, for organisms which cause 
disease in one species die when eaten by another, 


Cows, horses sheep and goats 
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Geese 
Geese will compete deci with the 
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The Cow 


There are four classes of cows: dairy cows, beef cows, dual 
purpose cows and just cows. Fifty years ago there were some 
‘magnificent dual purpose breeds in Europe and America but 
economic circumstances caused them to die our as the pure 
dairy and pure beef animals took over: This is sad, from the 
point of view of the self-supportes, and from every other 
point of view in fact, because beef should be a by-product 
of the dairy herd and not an end in itself 

One cow produces one calf every year, and she’ got to do 
thar if she is to give milk. Ifshe is a beef cow all she can do is 
suckle this one calf, unless she has twins of course, until it is 
old enough to be weaned. Butifsheisa dual purposecowshe 
can havea good beef calf, provide him with enough milk, and 
provide you with enough milk as well, And if she is a pure 
dairy cow she will have a calfa year and provide enough milk 
for it and more than enough for you, but the calf won't be a 
very good one for beef, 

Now, halfthe calves you have are likely to be male, and, of 
the other half that are female, only half will be needed as 
replacements for the dairy herd. Therefore ultimately you 
will be forced, whatever you do, either to sell the three- 
quarters that are not wanted for beef, or to kill them for beef 
yourself Otherwise yourox population will build up on your 
piece of land until there is по room for you or anybody else. 


What breed? 


But wecan and do eat dairy cattle. Most of Britains beef now 
comes from the Dutch Friesian, called the Holstein in the US, 
These cattleare large, bony and giveanawfullorofpoormilk, 
meaning milk low in butter-fat. They are hardy and their 
calves, although from dairy animals, give good beef. 
Thenattheopposite end ofthe scale therearethe Channel 
Island breeds. Of these the Jersey makes the best house-cow, 
They are small, don't give as much milk as the Friesian, 
but itisthe richest milk there is. Their calves make poor beef 
The Friesian 
The archery dairy cow Big, 
ето на dy and geen 
Mee, на 


and are practically unsaleable, but they are good to eatall the 
same. Ive had them. 

If you can get a good old-fashioned dual purpose breed T 
would say get it every time, The Danish Red is fine, the old 
Red Poll is too, or the dual-purpose Shorthorn. From these. 
you will get good milk and good beef. But there is по cow 
‘more tractable, orindeed loveable, than thelittleJersey,andif 
you want a friend as well as а milk supply I strongly 
recommend her 


Buying your cow 
How do you ега cowin the first place? Nothing can be more 
difficult, You see, ifa person who owns a herd of cows wishes 
to sell one of them you can be sure of one thing. It is the 
worst cow in his herd. lt may just be that a farmer wants to 
sell a cow or two because he has too many, and wishes to 
reduce his herd, Биг even if he does it for this reason, and 
his herd is 4 good one, you can still be sure that the ones he 
culls will be the worst in the herd. Generally ifa farmer sells 
а cow itis because there is something wrong with Вес 

‘There area few let-outs from this Catch 22 situation. One 
is the farmer who for some reason (maybe because he has 
been translated to another world) is selling up. His whole 
herd will be put up for auction and thegood cows will besold 
along with the bad. Another is the person (maybe a fellow 
selfsupporting freak) who has reared one or more heifer 
calves with the object of selling them “down calving” Down 
calving means that the cow has just calved and is therefore 
(another cowman's term) “in full profit”, in other words giv- 
inga lot of milk In this case you can buy a cow which has just 
calved for the first time, and she is just as likely to be a good 
cow asany other cow you might buy. The person sellingheris 
тог selling her for the usual reason, because she is bad, but 
because he has bred her up especially to sell, 

Apart from carefully examining the heifer herself in such 


‘The Jersey 

The диш houesou: Affectionate, 
hardy with the richest il nthe 
word, but not so good for df, 
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cases, also examine the mum. It always pays to examine а 
prospective future mother-in-law before proposing to а girl. 
Yougetanidea ofhow your belovedislikely to turn outinher 
maturer years, The same applies to heifers. 

Thereis one disadvantage about thus buying а first-calver, 
at least there is if you are new to cows. You will both be 
learners. She will be nervous and flighty, and may kick. You 
will be thesame. She will have tiny teats, and you may not get 
on very well together. 

Soif you area learner maybe you had better get some dear 
old duck with teats like champagne bordes, kind eyes, and a 
placid nature. What does it matter if she is not the world’s 
champion milker! What does it matter if she only has three 
good "quarters"? (Each teat draws milk from one quarter of 
the udder), Provided her owner is honest, and he says she is 
healthy, and doesn't kick, she will probably do for you. 
Now here area few paints to consider when you buy a cow: 
1 Feel the udder very carefully and if there are any hard 
lumps in и don't buy her, because it probably means that she 
has, or has had andis likely to get again, “mastitis” very badly. 
(Mastitis is an extremely common complaint. One or more 
teats gets blocked, and the milk you get is useless). But if you 
are getting a cow very cheaply because she has пога “blind 
quarter" (one quarter of her udder with no milk in it) then 
that is a different matter. As long as you know about it. 
2 Make sure she it TT (tuberculosis tested) and has been 
tested, and found free from, a disease called brucellosis. In 
‘many countries both these tests are obligatory and itis illegal 
to sell milk from cows found infected with either In any case, 
itis damned foolish 
3 If the cow is "in milk’, in other words has any milk in her 
uudders, ery milking her. Try each teat fairly carefully. Make 
sure she doesn’t kick when you milk her and handle her al- 
though of course common sense will tell you that, because 
youare a stranger and because maybe she has been carted to 
The Red Poll 
А good old fashioned dual-purpose 


ous producing plenty of good milk 
‘and good beef too. 


some strange market or sales place, she will he more than usu- 
ally nervous. Make sure she has some milk in each quarter If 
you are buying her from her home ask the vendor if you can 
milk her right out (save the vendor the trouble!) and then 
you will really know how much milk she gives. 

4 Look at her teeth because they will tell you how old she is. 
5 See that sheisquietenough and tame enough to let you put 
‘your arms round her neck and stroke her behind the ears 
6 Make sure she has that indefinable but nevertheless very 
real "bloom of health" about her. 

7 If you are a real beginner, ask some kindly cow-knowing 
neighbour to go with you and advise you. Ifthe neighbour is 
really into cows do what he says. 

Having got your cow get het homeand make her comfort 
able. Spoil her а little. Tie her up in your cowshed, give her 
some good hay, some cats or barley meal orcow-cake:giveher 
time to calm down. In the evening milk her 


Feeding 

"Agriculturalists" workout thefeeding of cowsby saying that 
а cow needs a certain amount of food for her “maintenance 
Tation" and a certain amount more for her "production 
ration". That is, we work out what it will take to maintain the 
cow healthily if she is giving no milk and then add some 
according to how much milk she is giving. 


Maintenance ration 

Twenty pounds (9.0 kg) a day of good hay will maintain a 
Jarge cow during the winter. Twelve pounds (5.4 kg) would 
maintain a small cow like a Jersey. You can take it thar, if you 
feed a cow nothing else but fair quality hay for her mainten- 
ance ration she will need 33 cwt (1676 kg) of hay for the 
winter if she is a big girl like a Friesian, or 21 cwt (1167 kg) of 
hay if she is a Jersey. Now, if we want to feed other things 
besides hay for maintenance, these are the hay equivalents: 


‘The Hereford 
Recognized all over the world as a 
fine beef animal, good for crossing 
wit onher breed Jor beef 
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А ton of fairly good hay is equivalent to: 
3 ton of very good hay 
4 tons of kale or other greens. 
5 tons mangolds 
3 tons fodder beet 


Production ration 
Now to give "maintenance plus one gallon” rhe winters 
ration should increase to: 45 ewe (2286 i) fora Friesian and 
ЭЗ ewt (1676kg) for a Jersey. The daily ration therefore goes 
up to 27 Ibs (12.9 kg) hay or its equivalent fora Friesian, and 
20 ths (9.0 kg) fora Jersey 

Now you can reckon that if you feed 3} Ibs (L6 kg) of a 
mixed "concentrate" ration far each gallon (4.5 litres) that 
the cow produces over the first gallon, that will do. And the 
concentrate could be: 

2 pants barley (rolled) 

1 pare oats (rolled) 

1 part beans (broken or kibbled) 

To each ton of concentrates you can add if required: 

20 bs (9.0 kg) limestone 

20 bs (9.0 ke) steamed bone flour 

201 (9.0 ka) salt 
Cows kept naturally on organically farmed pastures and hay 
areunlikely to suffer from mineral deficiencies, butifyou ever 
did get “grass-staggers” or hypo-magnasemia, or any other 
diseases thar your vertold you were dueto mineral deficiency 
then you would have to add the missing element eitherto the 
diet of the cows or to the land, Seaweed meal is an excellent 
source ofall minerals. You can just dump some seaweed on 
your pasture from time to time, and allow the cows to nibble 
itand lickitifthey want ro. They will not suffer from mineral 
deficiency if they do this, 

All chis means that if, in an average winter situation, you 
feed your cows, say, 30 Ibs (13.6 ke) of kale or other greens a 
day and 12 Ibs (5.4 kg) of hay for her maintenance plus one 
gallon, and, say, 34 Ibs (L6 ky) of the above suggested “con- 
centrate” for her production ration for every gallon over the 
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first, you will not go far wrong. But, use what food you've got. 
Use common sense and watch the milk bucket. If the milk. 
goes down feed more and you should Бе all right. 


Summer feeding 

In the summer, if you have plenty of good grass, grass alone 
should give maintenance plus up to four gallons (18 litres) 
А cow yielding over this would have to have 34 Ibs (L6 Ка) 
concentrate per gallon over four gallons, but 1 hope you 
wouldn't try to keep sucha сони You don't want a ridiculous 
lot of milk, and very high yielders need a vet in almost con- 
stant attendance and have to be cared for like invalids, But 
grass varies enormously in value,and if you suddenly find her. 
milk yield dropping off, give her a little concentrate (even а 
pound or two) and see what happens. 

Stockmanship is а matter of constant keen observation. 
and common sense, Look at your animals: learn what the 
"bloom of health" means. Watch their condition. Are they 
getting fatter or thinner? Watch their milk yield, watch how 
hungry they seem to be, The "stockman's eye" may not be 
given to everyone but it can usually be acquired. 


Milking 


Milk your cow twicea day, ideally at twelve hourly intervals 
Wash the cow’sudderand teatsin warmish water Thoroughly 
wash your own hands. Then dry well with a towel. The more 
you massage the udder in doing so the better Clean the 
rear end of the cow generally so that no dung or dirt will fall 
into your pail. Give the cow something nice to eat. Sit down 
beside her on a stool and grasp the two front teats in your 
hands, Or if youare an absolute beginner, grasp one teat with 
ene hand. Squeeze high up the teat with yourthumbandfore- 
finger so that che milk that isin the teat cannot get back into 
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The Cow 


the "bag? as farmers call the udder Common sense will tell 
you how hard to squeeze. Next, keep holding on with your 
thumb and finger, and squeeze the teat successively with 
your second, third, and little fingers, so as to expel the milk 
downwards out of the teat, Release the teat and repeat the 
‘operation. It sounds easy but it is difficult. 

Ie is as well to practise on а dummy teat во as to get the 
necessary rhythmic motion. It takes a week to learn to milk. 
It is much the best to begin on an old cow who is used to 
being milked and who won't mind if you fumble. 


Housing 

The modern milking shed is a concrete-floored building 
arranged so that thecow can be tied up toa vertical post. This 
hasaringonit that canslide up and down so that the cow can 
lie down if she likes. She is supposed to dung in the “dunging 
passage" and you are supposed to clean it every day. 

Butin my view all this is bowing down too far to the great 
‘god “hygiene” Ifyou keep yourcow ina house forall or part oF 
the time and throw in plenty of dry straw, bracken or other 
bedding, every day, the dung will slowly build upand you will 
have themost magnificent muck. Your local Dairying Officer 
will excommunicate you if you milkcows in such a houseand 
you would certainly not be allowed to sell milk or any milk 
product in any so-called civilized country; butin fact the milk 
yêu get from a cow milked on “deep litter” will be as clean аз 
anymilkin the world, provided you observethe other rules of 
hygiene, We milked ourcowsforeight years like this, cleaning 
‘the muck outabout oncea year and the cows wereindoorsat 
night in the winter Our milk, butter and cheese were perfect. 

A refinementis to haveahouse for milkingthe cow orcows 
and another housefor them to sleep, eat and rest in. This can 
becleaned outregularly.oritcanbestrawed everyday andthe 
dung left for months. It will be warmer and pleasanter for the 
cows than the milking stall, and they can be left free. If you 
have silage (see р. 81) the “silage face” can be one end ofitso 
the cows feed themselves. 

‘As to when to house: our cows only come into the cow- 
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shed tobe milked,and to finish their hay Winterand summer 
night and day, they are out on the bare hillside except for an 
hour morning and evening when they come in to be milked 
and to eat. In the summer they don't want to come in. They 
want to stay out and eat grass. We don't feed them in the 
summer — except maybe a pound or two of rolled barley to 
make them contented. If there is plenty of grass, grass is 
enough for them. We don't до in for very high yielders, nor 
should any зеі supporter. 

In the winter they come in eagerly because the grass is of 
littlevalue and they are hungry In bad weather] would prefer 
to leave them in all night and only turn them out in the day- 
time, and chen, when the weather is really foul, keep them in 
some days too. But to do this 1 would need an awful lot of 
straw: In really cold climates cows have to be housed all 
winter Do what your neighbours do. But don't keep them in 
half che winter and then turn them out, And when you do 
turn them out in the spring be careful about it. Wait for fine 
weather, and only push them out for short periods at frst. 
Too much grass may upset stomachs not used to it, and 
sudden exposure to weather can give cattlea chill. Andif you 
can keep cows out all winter that isifany of your neighbours 
do, it is far less trouble. 


Mating 
A small cow might be mated at 15 months: a large cow at 20 
months. A cow will only take the bull, or the artificial in- 
seminator, when she is “bulling” or on heat. This condition 
occurs at intervals of 21 days in a non-pregnant heifer or cow, 
and continues each time for about 18 hours. You must watch. 
for signs of bulling and then get the cow to a bull or have her 
artificially inseminated immediately, certainly by the next 
dayat the latest. 

Signs ofbullingare: she mounts other cattle orothercattle 
mount her, she stands about mooing and looking amorous, 
she swells slightly at the vulva; she will let you put all your 
weight on her back and apparently enjoy it. It may bea good 
thing to miss the firstbulling period aftercalving, soas to give 
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Food from Animals 


the cow a rest, but make sure you don't miss the second опе. 

lfthere isa bull running with the cows there is no trouble 
Heknows what todo and when to doit. But ifthere is no bull 
You will just have to use your eyes, thatisall. Then, you may 
take her to a neighbour’ bull, or bring him to her or in 
countries which have "AI" (artificial insemination) simply 
telephone the relevant authority. 


Calving 

Leave heralone, out of doors, and you will probably find her 
‘one day licking a little calf chat has just been bom quite easily 
and naturally Outdoor cows very seldom have trouble with 
calving. But watch the two fora fewhours until youare quite 
sure that the calf has got up and sucked. Ifthe calf doesn't 
suck within an hour, be worried. Get it up and hold it to the 
teat and make it suck, and if necessary tie the cow up. 

Cows calve up in the bare mountains in winter and rear 
their calves perfectly happily in the snow, As long as the calf 
runs outwith the cow,and thecow has enough to eat, and the 
‘weather isn'ttoo awful, heisall right. Burassoon as you bring 
him indoors — and if you want thecows milk you will lave to 
— you have upset the ordinary workings of nature and you 
must keep the calf warm and out of draughts. He must suck 
from his mother for atleast three days, because this first milk 
has colostrum, or beestings, a mixture of chemicals, ongan- 
isms and antibodies which are essential for the health, nay 
survival, of the calf. 

Then you can either take the calf right away from the cow, 
and keep him out ofearshotifpossible oratleastina separate 
building, or you can keep him close to the cows head so that 
she can see him, while you milk the cow. The easiest way for 
you to get your milk is to take the calf right away, milk his 
mother yourself, and she, after perhaps a night of bellowing 
forhercalf,acceptsthesituation. Sheisnota human,and has 
a very short memory, and very soon accepts you as her calf- 
substitute. Г have ended up with a wer shirt many a time 
because | could not stop an old cow from licking me while L 
milked her! 

Meanwhile what do you feed the calf оп! Well, you have 
enough milk, feed rhe calf on the following mixture: the 
mother's mill, at a rate of 10% of weight of calf (if the calf 
‘weighs 50 bs give him 5 lbs of mill), plus added warm water 
(one part water to three parts milk). Feed him this mixture 
twice a day out of a bucket (see illustrations opposite) and 
serve it at blood heat. 

After about à week or two see that the calf has got some 
top-quality hay to nibble if he feels like it. Aftera month try 
him with "cake? rolled barley or other concentrates, and 
always have clean water available for him. After four months 
wean him off milk altogether and feed him 4 lbs (L8 kg) hay 
and 3 Ibs (14 kg) concentrates, orlet him out on a litrle clean 
grazing. By six months he should be getting 6 Ibs (2.7 kg) hay 
and 3 bs (L4 kg) concentrates, uñless by then he ison good 
clean grazing, 
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“Husk” is а killer disease and а calf who has grown up 
outdoors with his mum will be naturally immune. But before. 
you put a calf reared indoors out to graze you must inject 
him with an antichusk serum got from the vet, and feed him 
very well, on hay and concentrates as well as grass, until 
he has built up an immunity ro husk. Don't turn motherless 
calves out in the winter time anyway, whatever you do. 

Thereareotherwaysofrearingsmallcalvesandstillgetting 
some milk for yourself. If you are very lucky you can find 
another caw who has her own calf at heel and fool her into 
thinkingshe as had twins. Then youcan turn hex hercalfand. 
yournewcalfsll outrogether to pasture. Thisisthe deal solu- 
tion because the new calf is absolutely по more trouble and 
will thrive exceedingly. But such cows are rare. So another 
solution sto select a foster mother richer up twicea day and 
force herto give milk to the new calf as well as her own. Many 
cows are pretty complacent about this, others fight like hell. 
Ifshe fights you may have to tie her legs up to stop her hurting 
the calf, To ger a young calf to suck cow, put two fingers in 
his mouth and gently lead him up to the teat: Don’t ery to 
heave him forward from behind: that's useless. 

Another way of getting milk for yourself and keeping the 
calf happy is to milk some milk out of the mother and let the 
calf suck the rest. Ox, you can ler the calf run with his mum 
їп the day, keep him away at night, and milk the cow in the 
morning. There are many ways of playing this game, 

The whole subject of cows may seem to the beginner to 
be very complicated. Well, и is complicated, and there is 
absolutely no substitute for making friends with a know- 
ledgeable neighbour and asking him for help and advice. As 
for diseases of cows, these are many and various, and if your 
cows suffer from disease you must send for the ver. But cows 
that are nor unnaturally heavy yielders, and that are kept as 
naturally as possible (nor averfed bur not underfed and 
allowed out as much as climate permits) will very seldom 
become ill. 


Food from Animals 


Making Butter & Cream 


The dairy is not where you milk cows, but where you process 
milk. Most homesteaders have to make do with the kitchen. 
We made butter cheese, yoghourt and so on in ours for twenty 
years, pretty successfully But it is a messy and difficult busi- 
ness doing dairy work in the kitchen, and a special room is a 
great convenience and luxury. 

The dairy should be as cool as possible and very airy 
‘Working surfaces should be marble, slate or dowels (round 
‘wooden rods). Ideally the dairy should have a concrete or 
tiled floor with a drain for taking the water away. You must be 
able to swill it down with plenty of cold water and sweep the 
water out, Concrete rendering requires a very fine finish. Use 
four parts of sand to one of cement on the floor and five to 
опе on the walls, Smooth it off very carefully with a steel 
trowel, It is better not to whitewash or paint it. The ceiling 
should not have any cracks init, orit will let down the dust. 

There should be hot and cold water with the hot prefer- 
ably boiling, as sterilization is the most important thing. 
There should bea big sink and I prefer a draining board made 
with dowels. The water then drains straight down on to the 
floor through the gaps between the dowels, and the air comes 
up into the utensils 


Dairy hygiene 
Don't goto alot of trouble to get milk, and then let it go bad 
because of lack of hygiene. Always avoid keeping anything in 
the dairy that is not absolutely necessary because everything 
catches or retains dust. Wear clean white overalls when you 
are working, Theotherrulesare simple. They apply toall milk 
containers and are as follows: 

1 Physically remove any cream, milk, dirt ete, which may be 
adhering to the vessel either inside or ош, with water and 
some sort of brush. It doesn't matter whether the waters 
hot or cold. 

2 Scald the vessel inside with boiling water. 

3 Rinse the vessel well with cold water to cool it down. 

4 Tum the vessel upside down somewhere whereitcan drain 
and where the ait can get into i. 

5 Leave it upside down until you want it. Never wipe any 
dairy utensil with a cloth or rag, no matter how clean you 
think the cloth is. 

Always clean dairy utensils the moment they are empty, 
butifyou do havero leave them forsome time before washing 
them, fill them with clean cold water. Never leave utensils wet 
with milk. Remember that milk is the perfect food for calves, 
babies, and bacteria! The moment milk leaves the teat of the 
imal, bacteria attack it and it begins to go sour If they are 
the wrong sore of bacteria it will not go sour but bad, Sour 
tastes nice, but sour. Bad tastes horrible. Enough bacteria of 
the sort that you need (chiefly Bacillus lactieus) will occur 
naturally in any dairy. 


Dairy equipment 
‘A cream separator or settling pans are a great advantage, 
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Mount thesepararorona strongbench You will needa butter 
chum (any device for swishing cream about), and a butter- 
worker (see opposite) ога flat clean cable, ideally marble or 
slate for working butter, 

А cheese vat isa great labour-savingdevice.Ieisan oblong 
box, ideally lined with a stainless steel jacket. The cheese 
inside the vat can be heated or cooled by running hot or cold 
water through the jacket. There should be a tap at one end 
and it should be easy to lift the vat so that the liquid whey 
which accumulates during cheese-making can be drained off. 

‘You will also need a cheese press, а chessit and a follower, 
unless you are going to make nothing but Stilton, which 
doesn't need pressing. The chessit is a cylinder open at the 
top and full of holes to let out the whey. The follower is a 
piston which goes down into it and presses the cheese. And 
the press itself is a complex combination of weights, levers 
and gears which can put pressure on the follower, and there- 
fore the cheese, inside the chess 

Cheese presses are now hard to come by, but you can 
improvise. Drill holes in the bottom of an empty food can or 
an old saucepan. This s yourchessit. Cut outa metal disc to 
fitinside it Thisis your follower. Your pressing will have tobe 
done with weights, which can be bricks, rocks, encyclopedias 
-anything that is heavy. 

Other requirements will be a dust-proof cupboard for 
keeping thermometers, an acidimeter, anda fly proof safe for 
your butter and cream cheese, Hard cheese should not be 
stored in the dairy, because it is generally stored over long 
periods and it would get in the way, 


CREAM 
Ifyou leave milk alone the cream will rise to the surface and 
you can skim it off. You do this with a skimmer which ie a 
slightly dished metal disc with holes in it to let the milk run 
out but retain the cream. Orifyouleave the milk ina shallow 
dish with a plug hole in the bottom, you can release the mille 
and leave the cream sticking to the dish. Then you simply 
scrape the cream off. 

Alternatively you can use a separator: a centrifuge which 
spins out the heavier milk, leaves the lighter cream and re- 
leases them through separate spouts. Cream put through a 
separator is 35 percent butter fat (I5 percent more than 
skimmed cream), Milk should be warm to separate. 

The colder the milk is he quicker the cream will rise to the 
surface. It isa very good thing to cool milk anyway, as soon as 
it comes from the cow Cooling it slows up the action of the 
souring organisms. And of course the wider and shallower 
the pan that you settle the milk in, the faster the cream will 
rise to the surface. 


Devonshire or clotted cream 

Leave fresh milk for twelve hours, then heat it to 1879F 
(92°C), and immediately allow ско cool. Leave for 24 hours, 
then skim. What you skim is Devonshire cream. 
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BUTTER Y 
Butter is made by bashing cream about. But it will not work 
until the cream has “ripened” sin other words, until lactic acid 
bacteria have converted some of the lactose, or milk sugar, 
into lactic acid. 

Commercially, cream is pasteurized го kill all bacteria, 
lacticacid included, and then inoculated with a pure culture 
‘of bacteria, We can't, and don't want to be, so scientific, but 


we make equally good butter by keeping our cream until the 
oldest of ir в atleast 24 hours old. It can be kept twice as long 
as this if everything is clean enough. We add more cream to it 
at every milking, at a temperature of more or less 68°F 
(20°C). Then we makesure the last lotofcreamhasgoneinat 
Teast twelve hours before we start churning it. 
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The best-known chum is simply a barrel in which the cream 
is turned over and over so it flaps from one end to the other 
and bashes itself: Bur there are churns, like the blow churn, 
which have paddles that whirl round to beat the cream. 
You can make butter on a tiny scale by beating it with 
a wooden spoon or paddle, plunging a plunger up and down 
ina cylinder or using an egg-beater Anything, in fact, which 
gives the cream a good bashing, Ifthe cream is more or less at 
the right stage of acidity, and atthe right temperature, it will 
“come”, meaning suddenly turn into litle butter globules, in 
as little as two or three minutes, If it hasn't come in ten 
minutes, take its temperature and if it is wrong bring it to 
68°F (20°C). Then try again. 
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ter how sour the cream is when you churn it, 
not bad. Taste it. fits bad, it useless. When the 
butter has "come" drain the butter milk out. (Е your cream. 
hasbeen keptrightirs the most delicious drinkin the world.) 
Then you must wash the butter. Washing should be con- 
tinued until every trace of cream or butter milk or water has 
been removed. 

There is a fine thing called а burteravorker, which is a 
serrated wooden roller in a wooden trough. This squodges 
the warer out. Keep putting more cool, clean water on and. 
squodging until the water that you squodge out is absolutely 
clean and clear without a trace of milk in it. Your butter is 
made when the last drop of water has been pressed or 
squeezed out of it. From now on, don't expose it to the light 
or the air too much, and if you keep it wrapped it will last 
much longer 

Ifyou want salty butter, you can use brine forthe last wash- 
ing, or you can sprinkle dry salt on the butter and work it in 
thoroughly If, on tasting, you find the butter is too salty, you 
can wash some of the salt out If you wash too much out you 
сап put some more back. Its as simple as that. 

If you haven't got a butter-worker don't despair Do your 
washing and squodging on a clean board with a "Scotch 
hand” ora wooden paddle, Very few beginners at butter mak- 
ingever wash the butter enough, and so their butter generally 
has a rancid taste, particularly after a week or so. Squodge, 
squodge and squodge again. 

To keep butter incorporate 24 percent ofits own weight of 
salt init,and do itin this way: scald outan earthenware crock, 
tub or barrel, Dry ît outside in the wind and sun. Then throw 
а hahdful of butter into the bottom of the vessel as hard as 
you can, in order to drive all the air our of the butter. Keep on 
doing this, sprinkling more salt in after cach layer and pum- 
melling the butter down with your fist to drive out the ай. 
When your crock is full, or you have no more butter, cover 
the butter with a sprinkling of salt and some grease-proof 
paper or other covering. It will keep for months. If it is too 
salty, simply wash some salt our before youeatit It will bejust 
as good as fresh butter But remember that it must always be 
well washed in the first place. 


Ghee 
Ghee isa great Indian standby. Put butter in a pot and let it 
simmer gently over a slow stove for an hour Skim off the 
scum. Pour the molten butter into a sterilized container, 
cover from the air; and it will keep for months. It won't taste 
like butter. It will taste like ghee. Its very good for cooking, 
and helps to give real curries that particular taste. 


YOGHOURT 

Yoghourt is milk that has been soured by Bacillus bulgaricum 
instead ofthe more usual Bacillus lacticus. To make two pints 
{LI litres) of yoghourt, put two pints of milk in a bowl. The 
bacteria needa warm climate. Soif its too cold for them, you 
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should warm your milk ro about blood hear, Stirin two table- 
spoons of a good live yoghoure that you have bought in a 
shop, and at this point mix in any fruit and nuts that you 
want for flavouring, though to my mind nothing beats a bowl 
of natural yoghourt served up with a spoonful of honey: 

Cover the mixture, and keep it at blood heat for two ог 
three days. A good method of keeping it warm i to bury it in 
straw: When it has gone thick it is yoghourt. 

Take some out every day to use, and put the same amount 
of fresh milk backand so keepit going. Bur the milk should be 
very clean and fresh, the vessel should be sterile, and you 
must keep it covered. It may go bad after a while. If it does, 
start again, 


Thick milk or curds and whey 

Ifyou leave clean milk alone in the summer it will curdle, and 
become “curds and whey" such as Miss Muffett was eating 
when she had that unfortunate experience with the spider. 
Curds and whey are slightly sour and delicious to eat. 
Sprinkle cinnamon on, ora little sal. 


ICECREAM 
Icecream made with cream is very different from the stuff you 
buy from itinerant vendors and is really worth eating 

Pure frozen cream is pointless. Ice cream should be sweet 
and fruity; white of egg, gelatine, and even egg yolks сап 
be used to enrich the texture. А typical recipe is: 1 Ib (0.5 kg) 
strawberries, 4 от (114 g) sugar 4 pint (0.2 litres) water, 
3 pint (04 litres) single cream or 4 pint (03 litres) double 
cream, Use the following method, 

Make a syrup of the sugar and water. Mash up the straw- 
berries and strain the pips out, and when the syrup hascooled 
pour it into the strawberry mash. Add the single cream as itis, 
or if you use double cream beat it first and fold it in. Then 
you have to freeze i. 

This can be done with a deep freeze, a refrigerator, or even 
with justice. IF you do it with ice you must mix the ice with 
salt, because salt makes the ice colder. Two pounds (0.9 kg) 
of ce to one (0.5 ky) of salt is about right. William Cobbett, 
in his marvellous Cottage Economy, described how to pre- 
serve ice from the winter right through the summer in a 
semi-subterranean ice house, insulated with a great thickness. 
of straw and with a provision for draining off the water from 
melting ice. 

To freeze ice cream with ice you need a metal container, 
with a good cover on it for the ice cream and some means of 
stirring it when it is inside the container. This container must 
beburiedína larger container filled with theice/salt mixture, 
The latter must be well insulated from the outside air. 

To freeze ice cream in your fridge set the fridgeatits coldest 
and put theice cream mixture in the ice compartment. Open 
îr up and stir it from time to time to preventlargeice crystals 
forming, A deep freeze can be treated just like the ice com- 
partment of fridge. 
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Making Cheese 

А pound (0.5 kg) of cheese has 2000 calories of energy in it. 
Meat from the forequarters of an ox has a mere 1100. And 
cheese, hard cheese at any rate, is easy го store and, within 
certain limitations, improves with age, Cheese is made from 
milk whose acidity has been increased either by an additive, 
‘or by simply being left in the warm so that it does it itself. 
‘The extra acid causes the formation of curds and whey. 
Cheese is made from the curds. The whey is drained off and 
can be given to the pigs. 


SOFT CHEESE 
Soft cheese is made by allowing milk to curdle, either just 
‘naturally which it does anyway in the summertime, or by 
adding rennet. Rennet is a chemical which occurs in the 
stomachs of calves and has the property of curdling milk- 
Milk curdled with renner iscalled junket. Milk which сигез 
naturally forms curds and whey. 

you simply hangup somecurdsand wheyina muslin bag, 
the whey will drip out and the curds will turn to soft cheese. 
‘This is tasteless without flavouring, but seasoned with salt 
and herbs, or garlic, or chives, it is delicious. Eat it quickly 
because it won't keep long and is therefore no good for pre- 
serving the summer glut of milk for the winter. 


Cream cheese 
Cream cheese is simply soft cheese made with curdled cream. 
instead of curdled milk. The result is smoother, richer and. 
more buttery. 


Poor man’s cheese 
Poorman’scheese got itsnamebecauseit could bemadefrom 
the milk of one cow. А lot of it was eaten in England in the 
Middle Ages. 

Warm somemilkslowlyinapotandletitcurdle, Leavethe 
curds in the whey overnight and drain the whey off in the 
morning. Then cut up the curd, salt it, tie it up tightly in a 
linen cloth and leaveitall day to drip. Re-tieit more tightly in 
theeveningandleaveitto hang fora month. You can eatitat 
theend of the month and it will taste even better if you work 
some butter into the curd and leave it for three or four 
months to mature, 


HARD CHEESE 
Hard cheese is important as а method of preserving the 
sommer flush of milk forthewinterandalsoasa very valuable 
source of protein and a marvellous food. Everyone needs 
cheese and lacto-vegetarians can scarcely do without it. Hard. 
cheese is difficult ro make and better cheese is made from the 
milk of many cows than from the milk of but one cow. The 
season for this is that, for bacteriological reasons, the best 
cheese is made from the milk from two milkings only: the 
evening's milkingand the following mornings. If you have to 
save up more than those two milkings to get enough milk 
to make а cheese you will almost certainly run into trouble 
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with such things as overacidity and “off” flavours = the 
cheese will have a nasty taste 


Cheddar 
Ifyou make cheese on a fairly large scale, say from the milk of 
six or seven cows, you should have certain equipment and 
do the job scientifically, Over the page 1 describe how to. 
make hard cheese if you have approximately five gallons 
(22.7 litres) of milk from two milkingsand don't feel the need. 
to be too scientific. A marvellous cheddar cheese can be 
made in this way, but luck, as well as skill, and common sense. 
come into it If you don't make good cheese using the method 
overleaf you will have to try using starter (see p. 104). 


Caerphilly 
Once you have made cheddar successfully, you might enjoy 
trying го make other cheeses. Caerphilly originated asa semi- 
hard cheese made by the wives of South Wales coal miners, 
for their husbands to take down the pit. Irisan easy cheese to 
make, but will not keep as long as cheddar. 

To make Caerphilly, strain theevening’smilkintoa vatand 
cool it if the weather is hot. Next morning skim off the cream 
and add a starter to themilkatarateof about percent ofthe 
milk. Warm the cream of last nights milk and pour it in to- 
gether with that morning’ milk, The purpose of skimming 
last nights cream off and warming it up and putting it back 
again is that only in this way will you get it to mix back with 
the milk and entich the cheese. 

Heat the vat to 68°F (20°C), Measure the acidity with an 
acidimerer. When it reaches 0.18 percent add a teaspoon of 
rennetextractto every five gallons (22.7 litres) of milk, About 
forty-five minutes after rennetting the curd will be ready for 
cutting. Cut both ways with the vertical knife but only one. 
way with the horizontal knife. After cutting leave for ten. 
minutes, gradually raising the temperature of the vat to 
88°F (31°C): the “scalding”. When this is complete, and 
thereis 6 percent acidity, draw the whey off scoop the curl 
into coarse cloths and leave it in а dry vat to drain. After half 
an hour cut the curd into three inch (8 cm) cubes, Не again 
in the cloths, and allow to drain another half hour 

Mill the curd (break it up into small pieces) and add 1 oz 
salt (28 g) to every 3 lbs (L4 kx) curd, mix well, and put it in 
cloth-ined chessits ог moulds, About 10 Ib (4.5 kg) of curd 
o into each chessit and the chessits are traditionally fairly 
small and offlattishsection:notthehugehalfhundredweighe 
cheddar ones, Two hours later apply pressure of four hun- 
dredweight (203kg). Next morning take the cheeses out, turn 
and put on fresh cloths, put back in the press and give them 
five hundredweight (254 kg). That afternoon turn again, 
put on more clean cloths, and apply 15 hundredweight (762 
ke) for the night. Next day take out and store it for a month. 
at as near 65°F (19°C) as you can get, turning it two or three 
times à week and wiping it with a cloth dipped in salt water. 
After thatitis ready to eat. 
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Cheese implements 
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the dairy 


Stilton 

Stilton is а blue-moulded cheese, and it is not pressed. 
Properly made it is one of the finest cheeses in existence, 
but made in a commercial factory as most of it is nowadays, 
‘tis pretty boring stuff. It can be eaten fresh, in which case 
it is not blue, or it can be matured to make that rich blue 
cheese beloved of the gourmet at about Christmas time. 

А Stilton cheese should be made from about fifteen 
gallons (68 litres) of milk. You can make it either with the 
опе curd system (with just one barch of curds), or with 
the two curd system. Ifyou don't get fifteen gallons of milk 
with one milking use the two curd system. Let the evening's 
milk curdle, and let the mornings do the same. Mix the two 
together and the rest of the process is the same. 

With the one curd system take fifteen gallons (68 litres) 
of milk straight from the cow and put it in a tub or vat. 
Get the temperature to 85°F (30°C) or thereabouts, Add 
опе teaspoon of rennet extract to every five gallons 


m 
i 
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(22.7 litres) of milk. Dilute the rennet with $ pint (0.3 litre) 
ofcold waterbeforeaddingitto milk. Afteran hour and a half 
try dragging the dairy thermometer upwards through the 
curd. Ifit leaves a clean cut and по curd sticks to it then the 
curd is ready for cutting, But don't cut it. Ladle it out into 
vessels lined with coarse cheese cloth so that the whey can 
drain through the cloths but not away completely; because 
you have left the plug in the vessel or sink. About three and 
a half gallons (15.9 litres) of curd should во into each cloth, 
and the curd should be ladled out in fairly thin slabs, After 
ladling the curd should be left there, soaking in its own 
whey for an hour and a half. 

"Then pull our che plugs and let che whey run away, and 
draw the corners of the cloths tighter around the curds, 
Replace the plugs and let the curds have a second draining 
for half an hour. If ће curd feels soft leave it longer in the 
whey: if it is firm draw the plugs and drain the whey off, 

Now keep tightening the cloth round the curd = hauling 
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Making Cheese 


опе comer of the cloth around the other three corners and 
pulling tight. Bach time you do this you gently expel some 
whey. Do it five or six times. When the curd contains 
0-18 percent acidity turn it out ofthe cloths. Pile the bundles 
of curd up on top of each other, then cut into cubes about 
three inches (7.6 em) square. 

Keep turning the pile every half hour until the acidity 
reaches 0.14 or 0.15 percent, This may take from two to four 
hours, If you haven't got an acidimeter just go on until the 
curd is fairly solid bur still moist and has a nice flaky look 
about ít when its cut. 

Now break the curd up into small pieces as for other 
cheeses, add an ounce (28 g) of salt to every three pounds 
(14 kg) of curd and mix well. Place the curd in hoops, ог 
moulds, Your fifteen gallons (68 litres) of milk should have 
produced about twenty-six pounds (1L8 kg) of curd. The 
‘mould should hold this amount. Place iton a wooden board. 
By now the curd should be cool, not more than 65°F (19°C), 
Don't press, just ler it sink down. 

“Take the cheese out and tum it twice during the first two 
hours, then once a day for seven days. 

When the cheese has shrunk away from the sides of the 
mould take it out and scrape the surface of the cheese with 
а knife to smooth it. Then bandage it tightly with calico. 
Pur it back in the hoop and mould. Take it out of the mould 
and re-bandage it every day for three days. Then take it to 
the drying room which should have a good draught and be 
about 60°F (16°C), Take the bandage off once or twice to 
help drying, and leave it off for a day. Then put it on again. 

After fourteen days remove the cheese to a cellas, again 
about 60°F (16°С), but with not too much draught, and 
plenty of humidity. Leave it there for four months before 
eating it. Many Stilton makers pierce the cheese all over 
with copper needles at some stage during this ripening 
process to get the famous blue mould to grow inside it. 
Itisall along and involved process, but che resulting cheese. 
is one of the great gastronomic experiences, not to be 
confused in any way with eating “stilton” bought from 
the supermarket. 


SEMI-SOFT CHEESE 

Semi-soft cheese is another sort of thing altogether, and as 
far as I know native to the Continent of Europe, Pont- 
VEvéque is one of the best. To make it take six pints 
(34 litres) of 12 hour-old milk. Heat со 90°F (32°C) and 
add a teaspoonful of cheese-maker’s renner diluted with 
three times its own volume of water. Leave for half an hour 
to curdle. When the curd seems firm enough, which is when 
it comes cleanly away from the side of the vat, cut it both 
ways with a curd knife as for hard cheese, Spread a cheese 
cloth over a wooden draining rack and ladle the curd on to 
the cloth. Fold the comers of the cloth over the curd and 
gently squeeze. Progressively increase the pressure until you 
gera lot of the whey out. 
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Place a mould, which is just a collar I4 inches (4 ст) deep. 
and about 6 inches (15 cm) square (PontJ'Evéque is tradi- 
tionally square but the shape doesn't matter), on a straw 
mat on a draining board. After your curd has been draining 
about an hour in the cloth break the curd up and put it in 
the mould in three layers, with a layer of salt between each. 
Use two ounces (56 g) of salt for the six pints (34 litres) 
Pack the curd well down and into the comers, 

‘When the mould в full turn it upside down on ro another 
straw mat on another board, Both mats and boards should 
have been washed in boiling water. Repeat this turning 
process every ten minutes for an hour- 

Tum the mould upside down again once a day for three 
days. Then take the cheese out of the mould and scrape the 
surface gently with a knife. 

‘You can eat it there and then, but itis far better if you can 
keep itat a temperature of more or less 58°F (15°C) for two. 
weeks, turning it on to a clean mat daily The outside of the 
cheese will be covered with mould. 

Wrap the cheese in waxed paper and keep for another 
month, turning it over each day. Before eating or selling 
scrape the mould from the surface. The outside should then 
be quite firm but the centre should be soft and buttery and 
utterly delicious. 


Starters 
Starters which are batches of milk rich in lactic acid bacteria, 
can be bought, but you can also make them at home. 

Take a quarc (L1 litres) of milk from a healthy cow and 
allow it to get sour in a clean well-ventilated dairy Don't 
include the very first milk to come from the cow. See that 
the udder and you, are washed thoroughly before milking. 
Strain the milk straight from the milking bucket into a 
sterilized container Leave this fresh milk in the dairy for 
24 hours. t is best if the temperature of the dairy is about 
70°F (21°C). This quart of milk becomes almost a pure 
culture of Bacillus lactus 

Then put some fresh milk through your separator if you 
have one (don't worry if you haven't got опе). Heat this 
milk to exactly 185°F (85°С) and cool it quickly со 70°F 
(21°C). This pasreurizes i, Skim the top off your first quart 
of milk and give it to the cat, Pour the rest of the first quart 
into the new, now pasteurized, milk. This inoculated milk 
must be covered with a cloth and kept for 24 hours atabout 
70°F (21°C). This is then your starter. By adding a pint 
(06 litres) of this every day to a new lot of pasteurized 
milk you can keep the culture going for months. 

‘You will get better results with your cheese-making if 
you do use starter for it starts thelactic acid bacteria working. 
‘much more quickly and enables them to defy competition 
from unworthier organisms. After a few weeks, however, it 
may be best to give your current starter to the pigs and make 
а new batch as described above, for too many other bugs 
will have got into it. 
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Food from Animals 


Beef 


Ifyou have а big enough deep freeze you can kill an ox and 
stow it away for future use. But don't make the mistake of 
purtingall themeat in the deep freeze. Keep plenty oft out to 
eatunffozen. You will only kill beef in the autumn or winter of 
course, because there are too many flies about in the 
summer Good beef needs a week of hanging in a cold, airy 
larder to mature before you eat it anyway and a fortnight in 
cold weather So keep quite a lot out of the deep freeze. IF 
you haven't gor a deep freeze, you have several options. 

Ifyou kill a calf, say six months old (it is a terrible waste of 
resources to kill a very small calf), you will get an immature 
butnevertheless very tender and delicious “baby-beef” Ifyou 
doitina cold winter and you ate a fairsized family, you may 
‘well beable to eat the whole animal. Ifyou have another sel 
‘supporter nearby, your problem is immediately halved. Let 
him have half your calfand he will let you have half his three 
‘months later. 

Burthe longer you keep abullock, up to three yearsold, ће 
more meat you will ge for the food that you put into him. So. 
how сап you kill adult cattle for beef, when you aren'ta large 
community and you don't have a deep freeze? 

‘Wall, there is such a thing as the salting tub. You can salt 
down the lor, just leaving out what you want to eat fresh. 
Plenty of people have sailed round the world on a diet of 
almost nothing bur salt beef, and lived to tell the tale. You will 
find salt beef is delicious. An occasional silverside, for 
example, boiled and eaten with carrots, parsnips and other 
gew gaws, is beyond compare. But to eat your way throughan 
entire salt ox would be a heavy task, to say the least. So there 
are several options open to you. 

One is to rear and fatten your bullock, and sell him. 
Another is to rear him to what is known as "store" condition 
(adult bur not fat), then sell him to someone who will farten 
him. With the money you get you can buy small joints ofbeef 
from the butcher as you want it. But you will find you are 
paying ar least twice as much for your meat as you got for it, 
and you soon discover who makes the money in farming. 

Theotheralternativeisto be the butcher yourself, Kill the 
ох, or take him to a slaughterhouse, and sell him off in joints 
to your neighbours. 


Slaughtering an ox 

Before killing an ox you should really starve him for twelve 
hours, but its not the end of the worldif you don't. Bring the 
ох quietly into where you are going to kill him. Then either 
shoot him with a small bore rifle (which almost always means 
1.22) or with a humane killer IF you shoot him, he never 
knows anything is going to happen to him. Shoot just above 
the point at which imaginary lines from alternate eyes and 
horns cross. 

The ox will fall immediately and lle on its side. Beware, ай 
animals have violent death throes and those hooves can be 
dangerous. Once hes fallen stand under his chin with one leg 
pushingthechin up soastostretch the head upwards, and the 
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other leg in front of and against the forelegs. Ifthe animal 
starts to lash out with his forelegs now he cannot hurt you. 

With the throat thus stretched, stick a pointed knife 
through the skin at the breastbone and make a cuta foot (30 
cm) long to expose rhe windpipe. Then stick your knife right 
back to the breastbone, pointing it at an angle of about 45 
degrees towards the back of the animal. Make a deep сш for- 
wards as long as your other incision, Your knife will now be 
along one side of the windpipe. This cur will sever several 
main veins and arteries and theanimal will bleed. Ifyou havea 
block-tackle you should haul theanimal up by thehindlegsat 
this juncture to assist bleeding Catch the blood and, if you 
don’t like black pudding, add it ro the pigs mash or dump it 
оп your compost heap. 


Skinning an ox 
Skinning is the most difficult part of the whole process, and 
you will wish you had seen an expert on the job. Lower the 
animal to the ground to skin it. 

Skin the head first. You can do this with it lying йат оп the 
ground, but it makes it easier if you cut through the nostrils, 
push a hook through the hole, and haul the head just off the 
floor with the block-tackle. Slitthehead down che back, from 
the poll to one nostril by way ofthe eye and simply skin away 
ший you have skinned it. Гат nor going to pretend this isan 
easy job, nora very pleasantone, butthereisalot of very good 
meatonan oxs headandyou can't just throwit away. 

‘When you've skinned it, grab the lower jaw and stick your 
knife in the neck close to the head. Cut just behind the jaws 
firs, then disjoint the atlas bone, the top hone of the verte- 
bral column, and take the head off, 

Lay the carcass straight on its back with some wedges. 
Sever the tendons of the forelegs, cutting from the back, just 
below the dew claws. Slit the hide of the leg from this point 
tojustabove the knee. Skin theshank, Cut through the lower 
joint of if you can't find it, saw through the bone. Skin all the 
legs out to the midline of the body. Slit the skin right down 
the belly, and haul as much of the skin off as you can. Use a 
sharp, round-pointed knife for this and incline the blade 
slightly so the edge is against che skin and not the meat. Hold 
the skin as taut as you can while you use the knife. Skin both 
sides as far as you can like this. 

Open the belly now, putting the knife in just behind the 
breastbone and protecting the knife with the hand so you 
don't pierce the paunch. Slit the abdominal wall right down 
the centre line to the cod or udder Don't puncture the 
paunch! Then cut along the breastbone and saw along its 
centre. Saw through the pelvic bone at the other end. 

Now cut the tendons of the hindlegs and the hock-bone, 
make loops of the tendons, and push the ends of your gam- 
brel which isa wooden or steel spreader, through them. Haul 
the hind quarters clear of the ground with the tackle. 

Slit the hide along the underside of the tail, sever the tail 
near the arse and haul the гай out of its skin. Охчай soup, 
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Now skin out che rump. This is easier to write than to do, 
Remember not to stick your knife into the meat, or nick the 
skin, Both meat and skin are very valuable, Leave the fell, the 
membrane under the skin, on the meat to protectit. Difficult. 
Hoist the rear quarters higher as you find it convenient. Rip 
the skin off where it will rip — spare the knife. 


Gutting an ox 
With a pointed knife cut right round the rectum (bung) so аз 
to separate it from the rest of the animal. After it is free, tie a 
piece of binder twine round ir, tight, so that nothing can fall 
out of it. Then cut it free from the backbone. Now haul the 
beast up fairly high and pull che rectum and other guts for- 
wards and downwards so they flop out, Cut the liver out 
carefully and remove the gall bladder from it. Hang the liver 
‘ona hook, wash it, and hang it up in the meat safe. 

Pull out the paunch, or lung and stomach, and all the 
machinery and let ir flop into a huge dish. You can clean the 
stomach thoroughly by putting it in brine, and then use it for 
tripe, The intestines make good sausage skins. But don't eat 
the reticulum or "bible" stomach (it looks like the leaves ofa 
book inside) 

Haul the carcass right clear ofthe ground now Cut ourthe 
diaphragm, the wall between chest cavity and abdomen. 
Heave out the heartand lungs, and hang them up. The lungs 
(lights) ате for the dogs, but the heart is for you. 

Rip the hide right off the shoulders and flinga few buckets 
of cold water into the carcass. Go to bed, aftera hefty meal of 


fried liver; only the offal is fit to eat at this stage. In the morn- 
ing, split the carcass right down the backbone witha cleaverif 
youhavefaithin yourself, witha saw if you haven't. Wash the 
two halves of the carcass well with tepid water and trim to 
make it look tidy. 

Arthis point would strongly advise most people to enlist 
the sid of a butcher Jointing is a complicated process, and 
there is no substitute for watching an expert do it. the meat 
isfor yourselfand not forsaleto the public, you could say that 
it doesn't matter how you cut it up. On the other hand, you 
ant ro make the best use ofthe animal you have spent three 
or four years fattening for this moment. And you can't really 
improve upon the recognized butcher’ cuts. 


Salting beef 
‘Thetraditional salting tub hasalooseround board with holes 
init beneath the meat, and another such board on top of the 
meat. You can puta stone on the top board to keep the meat 
down, but never use a metal weight. 

To make your brine, boil salted water and allow to cool. 
Test the brine for strength; if a potato will not float in it, add 
salt until it does. 

For silverside, prick all over with a needle, rub with brown. 
sugar and saltpetre, and stand for 24 hours, Then immerse in 
the silting tub for eight to ten days 

You can pickle tongue by spicing the brine with, say, par- 
sley, thyme, celery, cloves, a lemon and an onion or two, and 
then soaking the tongue in it for six days. 
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Goats 


In some dry countries the goat is called the “desert-maker” 
because it destroys what scrub there is and prevents more 
from growing. But where the goat is controlled it can fill a 
place in a mixed ecology, and if you want to discourage 
reafforestation it has а very useful part to play. In cut-over 
woodland, for example, the goat can go ahead of the other 
animals as а pioneer suppress the brambles and briars, 
prevent the trees from coming back, and prepare the way, 
perhaps, for the pig to come and complete the process of 
clearing the old forest for agriculture. 

Goats will thrive in deciduous woodland (perhaps one 
to an acre), and give plenty of milk, but they will, have no 
doubt of it, prevent any regeneration of trees. In coniferous 
woodland goats will find very little sustenance, but on 
heather or gorse-covered mountainsides they will thrive, 
and there is no doubt that a mixture of goats and sheep in 
such situations would make better use of the grazing than 
sheep alone. Goats, concentrated enough, will clear land of 
many weeds, and they will eat vegetation unsuitable for 
sheep and leave the grass for the sheep. 

For the selfsupporting smallholder the goat can quite 
easily be the perfect dairy animal, For the person with only 
а garden the goat may be the only possible dairy animal. 
This is because goats are very efficient at converting 
roughage into milk and meat. Goat's milk is not only as 
good as cow's milk, in many respects it is better. For people 
‘who are allergic to cows milk it is much better. For babies 
it is very good. It makes magnificent cheese because its fat 
globules are much smaller than those of cow's milk and 
therefore do not rise so quickly and get lost in the whey, Iris 
harder to make into butter, because the cream does not rise 
within a reasonable time, but with a separator butter can 
be made and is excellent: On the other hand, milking goats 
takes more labour per gallon of milk than milking cows, 
however you do it, and so does herding, or fencing, goats 
Toggenburg Anglo-Nubian 


A famy small Swiss ош. Yields well Gives very rich milk, but in 
and can lve on grass setis lou quanta, 
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Fencing and tethering 

Restraining goats îs the goat keeper's chief problem, and we 
all know goat keepers who also try to be gardeners and who, 
year after year, moan thatthe goats have- yer again-bustinto 
the garden and in a few hours completely ruined it. Young 
fruit trees that have taken years to grow are killed and the 
vegetables absolutely ravaged. But this annual experience 
has no effect whatever on the beliefs of the true goat keeper. 
Next year he will win the battle го keep goats out of his 
garden. What he forgets is that the goats have twenty-four 
hours a day to plan to get into his garden, and he doesn't. 

Three strands of electric fence, with three wires at Sinches 
(B8em), 27 inches (69cm) and 40 inches (102em) above 
ground level, will restrain goats, and so will а foot (1.2m) 
high fence of chain link with a support wire at 4doot 6 
inches (L4m) and another support wire lower down. Wire 
netting will hardly deter goats at all, 

Tethering is the other answer. Where you can picket 
tether goats along road verges, on commons, and зо on, 
and thus use grazing where you could use no grazing before, 
you must Бе winning. But it is unfair to tether any animal 
unless you move it frequently; above all, don't keep putting 
it back on the place where и has heen tethered before except 
aftera long interval. Goats like sheep, soon become infested 
with intemal parasites if they are confined too long on the 
same ground. By tethering you are denying the animal the 
right to range and search for clean, parasitefree pasture. 
Picket tethering is very labour-intensive, but for the cottager 
with a couple of goats and plenty of time it is an obvious 
way to get free pasture. 

Another form of tethering is the running tether. А wire is 
stretched between two posts and the tether can run along 
the wire. This is an obvious way for strip-grazing a field, and 
also a good way of getting rid of weeds that other animals 
will not touch. 

Saanen 
A large goat af Suis origin capable 
f high yields, i given good pacing 
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Feeding 

A kid should havea quart (L1 litres) of milka day for at least 
two months, but as he gets older some of this may be 
skimmed milk. A reasonable doe should give from three 
to six pints (L7 to 3.4 litres) of milka day. In the winter a doe 
in milk should have about two pounds (0.9kg) a day of very 
good hay (you should be able to raise this - about 750 lbs 
ог 340 kg a year — on a quarter of an acre) one or two 
pounds (05-09kg) of roots or other succulents, from 
опе to two pounds (0.5-0.9kg) of grain depending on milk 
yield. Goats should have salt licks available. It is a mistake 
to think that goats will give a lot of milk on grazing alone: 
milking goats need good feeding. They will, for example, 
thrive on the silage you can make by sealing grass clippings 
in fertilizer bags (sce pp. 80-81). As for the grain you feed to 
your goats: а good mixture, such as you might feed to dairy 
cows, is fine, or you can buy "cake? or "dairy nuts" from a 
merchant (and рау for it too). All debris from the market 
garden or vegetable garden сап go to goats, bur it is better to 
crush, or split, tough brassica stems first. Feed them their 
concentrates individually, or they rob each other. 


Housing 
Goats are not as winter hardy as cows and cannot be left out 
all the time in north-European or North American winters 
and expected to give any milk. They don't like cold and hate 
rain, High-yielding goats (which personally | should avoid) 
need very high feeding and warm housing, but medium 
yielding ones muse have shelter from the rain, and an airy 
but fairly draught-proof shed to sleep in o'nights. Giving 
them а table ro lie on, with low sides to exclude draughts, 
is a good idea and if they are lying in a fierce down-draught 
of cold air adjust the ventilation until they are not. Maybe a 
board roof over the table to stop down-draughts would be a 
good idea. 

Otherwise you can treat milking goats much the same as 
you treat cows. Dry them off eight weeks before kidding, 
Bur a goat may milk for two or three years after kidding 
without kidding again, 


Rearing orphans 

One possible good use for goats is rearing orphans of many 
kinds, Goats are excellent for suckling other animals: calves 
thrive better on goats milk than they do on their mother's, 
and it would be reasonable, if you kept cows, but had some 
wilderness or waste land on which cows could not thrive, 
to keep a flock of goats on the bad lands and use them for 
suckling the calves so that you can milk their mothers. Goat 
milk is very digestible, and pretty good milk anyway, and 
‘orphan piglets, for example, which don't take very kindly to 
cow's milk, will thrive on goat's, Calves will suck straight 
from the nanny. Lambs will too but don't let them—they may 
damage her teats and give her mastitis. Milk her yourself 
and bucker feed the lambs. Milk the nanny and feed the 


Mitkinga goat 
You can milk a goat chat is standing on the ground, jus as он would milk a 
ет (ие p: 94). But because gut ane so much male a шл hs 

ias har inso pocion wi me hay or grain, 

milk to piglets through a bottle, You can rear foals on goats. 
The suggestion has been made that a suitable person could 
make a living or halfa living- by running a goat-orphanage 
= not for orphan goats but for other animals. Neighbours 
soon get to know such things, and orphan lambs are ten a 
penny in the lambing season in sheep districts and very often 
a sow has too many piglets. 

Billy kids 

Billy kids come whether you want themornot,andin theend 
you have to find something to до with them. What you ean 
do is castrate them and then eat them. The most humane 
way to castrate a goat or anything else is to use rubber rings, 
put on with an “Elastrator” which you can buy from any 
agricultural suppliers. A billy becomes very male at three 
months, whereas a lamb does not develop specific male 
characteristics until about six months. Therefore many of 
us who produce fat lamb don't bother to castrate, but male 
goat kids should be castrated unless you intend to eat them 
before three months or they will become strong tasting 
Tn my opinion, a goat wether (castrated billy goat) tastes as 
good as any mutton, particularly if you lad it well, or marinate 
itin ой and vinegar, or ой and wine, for itis short of fat com- 
pared to sheep. Up to six months old, it lends itself very well 
to roasting with various herbs or spicy sauces. Ir che billy goat 
has not been castrated, che meat hasa stronggamey taste, and. 
itis best to marinate it for three days in wine and vinegar and 
then curry it, Cooked in this way it is delicious. Ака general 
rule though, it is better to castrate if you are going to eat it. 
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Pigs 

The pig fts so well into the selfsupporter's economy that 
the animal almost seems designed with that in mind. I is 
probably the most omnivorous animal in the world and will 
thrive on practically anything, It is even more omnivorous 
than man, because a pig can eat and digest grass while we 
cannot. А pig will not thrive on grass alone, but it сап make 
ita substantial part of its diet. And it will convert virtually 
anything that you grow or produce on the farm into good 
meat. Throw any vegetable matter, of whatever kind, to a 
pig, and he will either eat it - converting it within hours to 
good meat and the best compost in the world — or he will 
tread it into the ground, dung on it, and turn it into compost 
that way. Put a pig on rough grassland, or scrubland, that 
‘you wish to bring into cultivation, and he will plough it for 
you, and root it up for you, and manure it for you, and at 
the same time extract sustenance from it to live and grow on. 


Feeding 

The selfsupporter should aim to produce all the food he 
needs to feed his pigs from off his farm. Barley meal, maize 
meal, potatoes, jerusalem artichokes, carrots, fodder beet, 
pparsnips, turnips or swedes: these are all crops that may be 
grown to feed pigs, and if supplemented with skimmed milk 
or whey you have a pretty good diet. 1 have fattened pigs 
very successfully on boiled potatoes and skimmed milk, and 
they will fatten on raw potatoes too. 1 have fattened them 
оп raw carrots and separated milk. Wheat "ова? such as 
bran and middlings, are good too, but there is no doubt that 
either barley meal or maize meal have no peers when it comes 
to fattening pigs. Even then they must have a “protein 
supplement" which may well be whey or separated milk, 
though any other high protein food will do: meat meal or 
fish meal, cooked meat or fish, bean meal or any other high- 
protein grain. Soya is excellent for fattening pigs. If pigs are 
out of doors they dont want mineral supplements. If they 
get some fresh greens, some milk by-products, scraps, they 
dont want vitamin supplements. Let sows run out over 


Wessex Saddleback 
Або noun asthe British Saddle- 
back, dis is a hardy outdoor breed 
popular for crouibreeding. 


Gloucester Old Spot 
A fine and ели}! English breed 
evolved originalis for living in apple 
orchards and woodlands Е hardy, 
prolific, and a fine conet 


plenty of land, and in summer they will get nearly half their 
sustenance from grass, if they are not in milk. Keep sows 
ог growing pigs on artichokes, or a field of potatoes, or a 
feld from which potatoes have been harvested, or any other 
crop, and they will get half their food from that. 

But for milking sows, or sows in late pregnancy, animal 
protein is absolutely essential, as it is the only source of 
vitamin B 12. A good rule for rations is that breeding sows, 
ош of doors on grass and with access to scraps, surplus 
vegetables, and so on, will need two pounds (0.9kg) a day of 
concentrate such as barley meal and some protein, but six 
pounds (2.7kg) a day when they ито: If they are indoors 
or having concentrates only, you can double these amounts. 
When the baby pigs are three weeks old or so you can start 
"creep feeding" them: thar is, allowing them through holes 
in a fence too small for the sow to where they can eat 
concentrates unrestricted. Fattening pigs can be given as 
much as they can eat until they are about 100165 (45.0kg) 
їп weight (half grown) after which their ration should be 
restricted or they will get too Би: Restrict them to what they 
will finish in a quarter of an hour If they take longer than 
that, give them less next day; if they wolf tall in five minutes. 
and squeal for more, increase their ration. Feed them like 
this twice a day, Do nor restrict their intake of roots, vege- 
tables, and suchlike, but only of concentrates. At all times 
watch your pigs, and if they look too thin, oF too hungry, 
feed them more. 

T have kept pigs successfully for over twenty years with 
nothing more elaborate than some rolled barley, skimmed 
milk, maybe at a push some fish meal, some bran, plenty of 
roots and vegetables and whatever else there is to give away, 


The pig bucket 
And now I must touch on the high art of the pig bucket. 
Fortheman witha thousand sowsthepigbucketisirrelevant, 
but for the selfsupporting family fattening a pig or two in 
the garden to kill, or with one or two dear old breeding 


Welsh 
А popular commercial breed 

because is white, long and lan. 
leis a reasonable outdoor breed. 
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Pig housing. 

А pig house shold be very song, ether movable or ele easily dismantled 
‘and reereced, and, if posible, fee Mine ove made of serap coma 

irom nailed to bush imber. Walls and vof can be double iron sheets with 
quito раре aga ales far rnp) fed benseen. When 
piglets are thre weeks old, male a gap in the fencing that ès oo small for the 
жш but large enough for he rita get rough and “creep feel т 
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sows who become almost part of the family themselves, the 
pig bucket is very relevant indeed. 

Nothing should be wasted on the self-sufficient holding. 
The dustman should never have to call. Under the kitchen. 
sink there should be а bucket, and into it should go all the 
household scraps except such asare earmarked for the dog or 
the cars. When you wash up develop the “pig bucket tech- 
nique" This means scraping all scraps first into the sacred 
bucket; then dribble- rather than run hot water from the 
tap over each plate and dish so that the water carries all grease 
andothernutriments into abow! (helped bya brush). Throw 
this rich and concentrated washing-up water into the pig 
bucket. Then finish washing the dishes any way you like 
and let that water run down the sink. The concentrated 
washing-up water from the first wash is most excellent food, 
and should not be wasted on any account. 


Housing and farrowing 
Except when sows are actually farrowing or have recently 
farrowed, they can live very rough. If they have plenty of 
straw or bracken and are kept dry, with no through draughts, 
and if possible with well insulated walls and roof in cold 
climates, they will do very well. Several sows together ate, 


Two hurdles Lashed together with 
эташ beween, and covered with 
netting, make good pig house wall 


generally speaking, much happier than one sow alone. 

However when a sow farrows she must have a hut to 
herself. It needs to be big enough for her to turn round in 
comfort, f you like, you can have a farrowing гай, which 
prevents the sow from lying on the piglets, but we kept six 
sows for eight years and only lost two piglets during all that 
time from crushing. The books say the sow should have no 
litter when she farrows. АЙ 1 can say is we give our sows 
access to liter, and they carry as much as they want of it 
indoors and make an elaborate nest. What they dont want 
they chuck out. It is delightful to watch a sow making her 
nest, and there is no doubt that she is most unlikely to 
have any trouble if she is able to go through all her rituals 
before farrowing, and is then left alone in peace to furrow, 
with no other pigs jostling her, and no overansious owner 
fussing her like an old hen, Sows eating their piglets, or 
lying on them, are generally products of an artificially 
organised system. If you break the chain of instinct here you 
do so at your own risk. 

Heat, the period when the sow wants the boar, occurs at 
twenty-one day intervals, asin the cow 1 do not like to puta 
gilt, or young female pig, to the boar until she is nearly a 


year old. Gestation is 116 days. Where do you get the boar? 
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If you keep six sows or more you can afford the keep of a 
boar so you can buy one, and let him run with the sows. 
If you have fewer saws you сап take a sow to a neighbours 
boar when she needs it. 

Litters can vary ftom six piglets to twenty; ten is about 
average but we used to have twelves (and rear twelves) with 
monotonous regularity when we kept sows out of doors, We 
are keeping them again now after an interval of ten years 
sehen we preferred to buy weaners from neighbours to fatten. 
Ifyou buy weaners (piglets from eight to twelve weeks old), 
you won't have to have a sow at all, We have often bought 
and fattened three weaners, sold one and eaten two, and the 
one we sold paid for the two we ate, 


Slaughtering 
The traditional way to killa pigis tostickitin the throat, but! 
don't recommend this. Although I see nothing wrong with 
killing animals for meat, 1 see everything wrong with making 
them suffer in any way If we kill an animal we should do зо 
instantaneously, and the animal should have no inkling that 
anything nasty is about to happen to it. 

Lure your pig into the killing room, put alittle food on the 
floor, and shoot the pig in the brain with a .22 rifle. You can 
usean humane killer (captive bolt pistol), but then you must 
every quickand skilful, because the killer must bein contact 
with che pigs head when you fire it, and the pig may, and 
probably will, move away. With a rifle you can stand well 
back, aim at the pigs brain, and the animal has no idea that 
anything is going to happen before it is stone dead. 

Immediately the pighas dropped stickit- Squat squarely in 
front of the recumbent pig while someone else holds it on its 
back, stick the knife justin front of the breastbone, and when 
you feel the bone lee the knife slip forward to go under it. 
Then push the knife ina couple of inches and slice forwards 
with the point of the knife towards the head. This severs the 
artery. Now look out: a nervous reaction takes place. The pig 
appearsto.cometo life and thrashes about, so rake care not to 
be cut by its hooves. If you want to catch the blood to make 
black pudding you have got to be quick. Some people get a 
strop on one of the pig's hind-legs after they have shotit and 
haul it up with a blocktackle before sticking it, This enables 
you to catch the blood more easily and makes the pig drain 
better Personally 1 am not a lover of black pudding so the 
blood fallsintoabed of straw or spoiled hay which ultimately 
goes on the compost heap. Waste not want not, and your 
blood is a fine activator of your compost. 


Scraping 
Now you have got to scrape your pig. To do this you must 
scald him, and this is a ticklish operation. You can either dip. 
your animal right into hot water, or you can lie him on the 
floor ora scraping bench, and baste him with hot water. Ifyou 
dip him, leave him in water of 45°F (63°C) for five minutes 
and then haul him outand scrape him. You can only do this if 


ш 


vod to lare the pig ino the 
place where youe goingto killhim, 
When he interested in the food 
shoot him in the hend either with 
sm humane killer (captive. bolt 
pistol} or à 22 fe Immediately 
ik him in the throat, This te thë 
time to catch the blood if you want 
to make black pudding. Scal the 

ether by dipping himin water 
St 150PF (66°C) or by pouring it 
over him. When rhe bais plucks mur 
аа sertro scrape witha tinidor 
a hoe blade, During scalding dip 
each toner in a bilyscan of hot 
iter экИ hen pull off the toenails 
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3 Split the breastbone. First, cut 
down tothe bone wich aki then 
saw through ir. 
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you know your water is going to stay at this temperature. 
(pretty well exactly) Iit is a few degrees too cold it won't 
loosen the bristles, If the water is going to start cooling as 
soon as you put the pig in then you should have it at 150°F 
(65°С) to start off with, but if you have it this hot then you 
must keep moving your pig around, and from time to time 
pull him out. Why? Because for some reason if the water is 
too hott sets the bristles, and once they are set they are hell 
to get out atall. The way to tell ifthey are ready is to keep try- 
ing them: pull ага few and when they come ош easily then is 
the time to scrape, 

The other method = which we use, not having a bath big 
enough to immersea whole hogin- is tolaythepigonits side. 
and carefullyand slowly to pour hot water overasmall partof 
him. This water should be 150°F (65°C) when itcomes from 
thejug, so it should be slightly above this when it goes into it. 


The joints ofa pig 
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‘The ham males a huge 
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Keep pouring gently, and from time to time try some bristle 
with the thumb and forefinger. When the bristle begins to lift, 
scrape, Scrape furiously, It is better not to use a knife. A 

ened hoe-head, ora metal saucepan lid is sharp enough. 
Offcomes the bristle, offalso comes rhe outermastskin of the 
pig, and no matter what colour your pig started off as, he will 
become white as snow. 

Keep working until the pigis absolutely clean. Pur the legs 
right into thejugofhor water;then take themoutand pull the 
horny toes off witha hook. You really need two or three good 
men and true to scrape a big hog, with oneboytobringon the 
hot water and another to fetch the home-brewed beer (vital 
‘on this occasion). The head is difficult: if necessary set fire to 
some straw with methylated spirits, hold the head over the 
flame to singe it, and scrub with a wire brush. When finished 
douse the pig with cold water to get rid of all the loose skin 
and bristles and any blood. 


Hanging 

Then hangthepig. An inchortwoabovethefooron theback 

ofthe hind leg isa tendon. Cut down each side of this with a 

vertical slit through the skin and then raise the tendon out 

with your fingers. Don't cut the leg above the hock as begin- 
ners do; this is barbarous and spoils goad meat. Insert each 

end of your gambrel (sce illustration) through the two 

tendons in the legs. 

Now, don't haul that pig off the ground until you have 
sawn through the breastbone or sternum! Cut down to the 
breastbone with a clean knife, then split it, right down the 
middle, witha saw: Ifyou ty todo thisafteryouhavehung up 
the pigall the guts will comefloppingoutand make the opera- 
tion very difficult, Then lay on to the fall of that tackle and 
heave away! Up goes your pig. Cut off the head. Cur it just 
behind the ears, at the first spinal bone (che atlas) and you 
shouldn't have to use the saw. Put the head straight into brine 
(salt and water). 

Before you have hauled the pig up too high, cut round the 
bung, which is the anus, Cut right round it so as to sever it 
from the pig, but so as not to pierce the rectum. Tie string 
roundit to prevent the shit coming out. Now, haul the pig up 
further to a convenient height, and score a light cut right 
down from between the hams (haunches or hind legs) to the 
stick-cutin the throat. Don’ecurhrough theabdominal wall! 
Cut right down it, keeping the guts back from the knife with 
your hand. You don't want to pierce the guts or stomach. Cut 
through the H-bone that joins the two hams, if necessary with 
the saw, but don't cut the bladder. Then gently haul out the 
rectum, the penis ifits male, che bladder and all theguts, and 
flop the lot out into huge basin. The penis and rectum can 
be thrown away, or to the dogs, but the rest is all edible or 
useful stuff. 

Do not waste the guts, They needa good wash, after which 
you should tur the intestines inside out. You can do this by 
inverting them ona smooth piece of bamboo or other wood, 
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Then scrape their mucus lining off with the back of a knife 
against a board. Get them quite clean and transparent. Lay 
them down in dry salt now and they will come in, in due. 
course, for sausage skins or “casings”: The bladder can be 
filled through a funnel with melted lard, which will harden 
again and keep for months. 

The stomach is edible as well as the intestines: together 
they are called “chitlings” or "chitterlinge" and are quite 
nice. Turn the stomach inside out, wash it and put it down in 
dry salt until you want it. Don’t waste the head or the feet, for 
they make excellent brawn (see p. HT). 

Rescue the liver, which you can eat the same night, and 
peel out the gall bladder, which you can throw away. The 
heart should come away with the lights (lungs), and this is 
called the “pluck”, Hang it on a hook, Carefully remove the 
саш — a beautiful filmy membrane that adheres to the 
stomach ~ and throw this over the pluck. The lungs are an 
extra treat for the dogs, while you can eat the heart, Throw 
several bucketsof cold water inside and outside the carcass, 
prop the belly open with some sticks pointed at both ends, 
езг some fried liver finish the home-brew, and go to bed. 

Inthe morning the carcass will be “set” (stiff) ifthe weather 
is cold enough (and i£ it isn’t you shouldn't be killing a 
baconer) and you cari split it right down the backbone. A 
butcher does this with a cleaver — you are a beginner, you 
may like to do it with a saw Take each half off, lay it on the 
table, and cut it up, as per illustrations. 

Tn the United States people cut up the pig the night they 
illit much more than we are accustomed to in Britain: they 
split the carcass, haul out the leaf at, and even trim much of 
the fat off the hams, while the hog is still hor. This is said to 
pive the carcass а better chance to cool. find that carcasses 
cool easily enough in the British climate and that they are 
easier to handle when set. 


BACON AND HAM 
Most ofa big pig should be turned into bacon and ham, for 
there is no better way known to mankind of preserving large 
quantities of meat. The ham is the chick part of the pig’ hind 
leg = the rump in fact. Bacon is the side of the pig. The 
shoulder can be cured too, or used for joints or sausage meat, 
Butby far the most valuable parts of the pigarethetwo hams. 
There are two main methods of salting pig meat = brine 
curing and dry curing, 


Drycuring 
Wehavea slap-happy method ofsimply sprinklinga pinch of 
saltpetre on the meat, then rubbing in salt and sugar then 
burying it in salt and leaving bacon sides for two weeks and 
hams for three. Itis better to do it more scientifically, because 
you save salt and the meat is not so salty when you eat it. We 
get over the problem of excess salt by slicing our bacon first, 
then soaking the thin slices for ten minutes or so in warm 
water before frying them. 
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The proper way to do itis to use the following mixture for 
every 100 Ibs (45.0kg) of meat: 

8 Ibs (3.6 ka) sale 

2 lbs (0.9 ke) sugar 

2 ox (56 g) зайрепе 
Prepare his mixture with extreme care. Takehalfofitand put 
the rest aside. Use the half you have taken to rub the meat 
very thoroughly all over rind-sidesas well. Stuff salt hardinto 
the holes where the bones come our in the harms and 
shoulders, and into any cavities. Success lies in getting salt 
into the meat quickly: its a race between salt and bacteria, If 
the latter win you may loseanawful lot of very valuable meat. 
Unless the weather is too warm (36°F or 2°C is an ideal 
temperature, bur don't let the meat freeze), if you follow 
these instructions the bacteria won't win. Cover all surfaces 
with the salt and leave on а salting tray, ora shelf, ог in a box 
(burifinabox there must be holes in it to allow the" pickle" = 
juice drawn out of the meat by the salt го drain away), with 
all the oints carefully packed on top of each other Be careful 
when you do this first salting to put roughly therightamounts 
ofsalton each piece:nottoomuchon thethinnerbaconsides 
bur plenty on the thick hams. 

After three days give another good rubbing with half the 
remainder ofthe salt (ie. quarter ofthe whole).Purthemeat 
backin a different orderto ensureevendistriburionafthesalt 
all round. After another week haul out again and rub well 
with the last of the salt mixture. Put it back. Now leave it in 
the salt for two days per Ib for big joints such as hams and Id 
daysperlbforsmalljointsand bacon, Ifyou say that roughlya 
big side of bacon should cure for a fortnight and a large ham. 
for three weeks you won't be far wrong 

Take the joints out at the allotted time, scrub them lightly 
with warm water to get the loose salt off, string them, and 
hang them up for a week or a fortnight ín a cool dry place, 
Then either smoke them or don’t smoke them as the fancy 
takes you. Unsmoked or “green” ham and bacon taste very 
good, although personally like them smoked. НА really all a 
matter of taste. 


Brine curing 
For every 100 bs (45.0 kg) meat you should mix: 

8 lbs (3.6 hg) sal 

2 lbs (0.9 kg) sugar 

20: (564) saltpetre 

5 gallons (22.7 lines) boiled but cooled water 
In theory thicker joints like hams, should have a stronger 
brine — the above mixture with 44 gallons (204 litres) of 
water — and the thinner joints, like bacon and bath-chaps 
which are the jowls of the pig, should have the mixture in 6 
gallons (27.3 litres) of water Pur the meat in the brine, make 
sure thereare no air pockets, puta scrubbed board on top and 
big tone ontop ofthis to keep the meat down (don'tusean. 
iron weight), andleavein the brine forfour days pee pound of 
each big joint. Thus you ought to weigh each joint before. 


Food from Animals 


putting itin, and pull each one ouratits appointed date. Bacon 
and small joints should only be left for two days per pound. 
After four or five days turn the joints round in the brine,and 
again every so often. If, in hot weather the brine becomes 
“topey” (viscous when you drip it off your hand) haul the 
meat out, scrub ir in clean water, and put into fresh brine. 

When you have hauled the meat out of thebrinewash itin 
fresh water, hang it up for a week in a cool dry place to dry, 
then, if you want to, smoke it. You can eat it "green", ie. not 
smoked at all. Itshould keep indefinitely but use small joints 
and bacon sides before harms. Harms improve with maturing:1 
have kept them for two years and they have been delicious. 
Bacon is best eaten within a few months, 

‘Cured hams nd shoulders should be carefully wrappedin 
greaseproofpaperand then sewn up in muslin bagsand hung 
ina fainly cool dry place, preferably ata constant temperature. 
If you paint the outside of the muslin bags with a thick paste 
oflime and water so much the better Like this they will keep 
fora yearor two andimproveall the timein flavour until they 
are delectable, Bacon can be hung up "naked" bur should 
then be used within a few months. Light turns bacon rancid, 
зо keep it in the dark. Keep flies and other ereepies off all 
cured meat. Some country people wrap hams and bacon well, 
then bury them in bran, oats, or wood ashes which aresaid to 
keep them moist and improve the flavour. 


Smoking 

Smoking helps to preserve the meat, helps it dry out, and 
probably helps it mature quicker Ir is also much easier than 
people seem to think. If you havea big open chimney, simply 
hang the meat high up in it well out of reach of the fire, and 
leave it there for about a week, keeping a wood fire going the 
while. Thereisalot ofmysticismabout which wood to usefor 
smoking: the Americans swear by hickory, the British will 
hearofnothingbutoak Inmyexperienceit matters verylittle 
provided you use hard woods and not pine. 

Whatever you use don't let the temperature go above 
120°F (50°C); 100°F to ПОРЕ (39°C to 43°C) is fine. Build- 
ing а smokehouse is а matter of common sense and a little 
ingenuity: For years we used a brick outdoor lavatory, ty- 
bach, jakes, or loo. (We didn't use it for its original purpose of 
course.) We had a slow-combustion wood-burning stove 
outside, withthe chimney pipepoking through the wall ofthe 
jakes, and we hung up the meat from lengths of angleiron 
under the roof It does seem a pity though not to make use of 
theheatgenerated by the smoking fuel, so surely itis better to 
have your burning unit inside а building, even if the smoke 
chamber itself is outside. Often a slow-combustion wood- 
burning stove can heat а house and, with no increase in fuel 
consumption, it will automatically smoke whatever you like 

Therearetwokindsofsmoking:cold-smokingandcooked- 
smoking. Thelateeris common in America und Germany but 
almost unknown in Britain. Tt consists of smoking ata higher 
temperature, from 150°F to 200°F (65°C ro 93°C), so that 


themeatis cooked as well assmoked. Meat thussmoked must 
be eaten withina few days because it will not keep as cold- 
smoked meat will 


Brawn 

What to do with that head, those feet, and all the other odd 
bitsand bobs suchas the tongueandjowlsiftheyarenorto be 
smoked? Brawn is the answer, or pork-cheese as itis called in 
some countries. Just putall meat-- bones, skin andall ~intoa 
pan (although it is a good idea to put che bits of skin in а 
muslin bay so you can draw them out after all the goodness 
has been extracted from them) and boil and boil. Let it cool, 
break it into small pieces, boil again and add salt, pepper and 
as many spices as your tastebuds suggest (marjoram, corian- 
der,allspice, cloves, caraway areall acceptable). Boil up again, 
and pourinto moulds such as pudding basins. Thefat will rise 
to the rop and form a protective covering and the brawn will 
keep a long time. Eat sliced cold. In a deep freeze of course it 
will cep indefinitely You can pouricstraightinto plastic bags. 
before freezing. 


Sausages 

Sausages that won't keep are subjects for a cookery book. 
Sausages that keep, however, are very much the self 
supporter's interest. 

Take two parts oflean meat (say pork, ог half porkand half 
beef) and one part ofpork far. You can even use salt bacon fat, 
Mince the lean meat finely and the fat less во, Marinate this 
‘eatin wine or vinegar overnight if you like, For 3 lbs (1.4 kg) 
of this mixture add: 

1o (284) sale 

2 teaspoons pepper 

3 cloves garlic crushed up 

апу spice you particularly like (1 suggest paprika, or ground 

chilli powder) 

a big pinch of saltpetre 

aglassful ofred winzor vinegar (if you haven tmarinated the 

the meat) 
Міхай this up well and stuffit into your casing (cleaned pigs’ 
or oxes' guts, or other sausage casing bought from a butcher). 
To my mind the bigger the casing the better Hangit ina cool, 
dry place; if you want to smoke it do so for say twelve hours, 
but this isn't vital, Then hang шр again ina cool, dry place ~ 
‘60°F (16°C) is ideal, but never more than 70°F (21°C) -and 
it will keep for months. Eat it raw sliced. risbetterafterit has 
cured fora month or two at least; you can eat it fresh but itis 
not so good. Do not be worried at eating "raw meat”: all 
salami andother “continental sausages" youbuyareraw meat. 

Therearea hundred recipes such as the above for making 
sausages that keep. But the principle is always the same, 
Observe it and you will get successful sausage. There is one 
serious disadvantage: although it is alleged to keep you can 
never keep it, People find it far too deliciousand they will eat 
the lot in no time. 
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Sheep 


Sheep have a great advantage for che lone self-supporter 
without a deep-freeze. In the winter time, a family can get 
through a fat lamb or a small sheep without it going bad. 
It is not that it keeps better than other meat but just that 
the animal is smaller and you con eat it more quickly How- 
ever have kept mutton fora month, and in а climate where 
the day temperatures rose to over 100°F (39°C) in the 
shade, But the days were dry and the nights were cold. At 
night I hung the mutton outside, in a tree — though out of 
reach of four-legged prowlers — and then, very early in the 
morning, brought it in and wrapped it in several thicknesses 
of newspaper to keep out the heat, The mutton was perfectly 
edible. You could do this in any climate where the nights 
are cold enough and the days are not muggy -and you could 
do it with any meat. 

Sheep have two other advantages: they provide wool, and 
in various parts of the world they provide milk too. I have 
milked sheep, very often, and it is а very fiddly job. The milk 
tastes по better, and no worse, than cows’ or goats’ milk. 

The chief disadvantage about keeping sheep on a very 
small scale is the problem of getting them tupped (mated). 
Tt doesn't pay to provide grazing for a ram if you have fewer 
than say half a dozen sheep. If you buy a ram to serve your 
sheep you pay quite a high price for him, and when you sell 
him after he has served them, or next year say, you only get 
"scrap price”: very little, And if you eat him you will find him 
very tough. I have just eaten a three-year old ram and I know. 
So tupping is a problem with very small flocks of sheep. 

Broadly, there are two quite sensible things you can do. 
You can keep some pet ewes and take them to a kindly 
farmer's ram to get them tupped in the autumn, or you might 
be able to borrow a ram. If you put a chest-pad on the ram 
with some marking fluid ont, ог- in the old-fashioned way — 
rubsomereddle (any coloured earth or dry colouring matter) 
оп the ram's chest you can see when all your ewes are served 
and then return the ram, Alternatively, you can buy "store" 
Dorset Horn 
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lambs. Most hill farmers cannot fatten their lambs ofin their 
frst summersufficiently toget them ready to sell, and so they 
sell them as "stores" There are huge store marts in most hill- 
sheep countries, If you buy say 20 store lambs in the autumn, 
and keep them either on good winter grass or on rape, turnips 
or other winter fodder crops, maybe allowing five lambs to 
the acre, you will probably fnd that you not only get your 
sheep meat for nothing but you make а profit too. You can 
achieve this by killing one whenever you want some lamb to 
eat, and selling the fat lambs you haven't killed in the very 
carly spring, If you also feed the store lambs a little concen- 
trate (say 1 Ib or 0.5 kg a day of crushed barley and oats, or 
alternatively 2 Ibs or 0.9 kg a day of maize and hay) they will 
farten very readily. 


Feeding 
Sheep do well on pasture that has not had sheep on it for six 
months or so, because such pasture is free from sheep 
parasites, Five sheep will ear as much grassasa bullock, so an 
acre of good grass in the summer will easily support five 
sheep, but the stocking rate should be very considerably 
less in the winter for the grass doesn't grow. Sheep are very 
good for grass in the winter time ~ they “clean it up” after 
cows have been grazing on it all summer, because they graze 
much closer than cows. Sometimes you can fold sheep to. 
great advantage on a "catch crop" of winter greens, turnip, 
таре or hardy-greens. This would be put in after a crop 
harvested fairly early in the summer But you may decide you 
want this fodder for your cows, 

During the winter the pregnant ewes need surprisingly 
litle food, and if you have even alittle grass they should do 
on that. In very cold climates of course they need hay and 
possibly corn, as well. People in very cold countries often 
winter ewes indoors and feed them entirely on hay, com, and 
possibly roots, If you feed sheep, and they have no grass, a 
‘ewe will need about 4lbs (18kg) hay daily if there is nothing 
Border Leicester Southdown 
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Ifyou can't see anything introduce 
the hand carefully while the ewe 
is hot straining 


Lay the ewe 


‘ably prop herup whale bile 


Wish your hands and the ewes 


hind quarters Lubricate your hand If the presentation 6 normal, gab 
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else, or say 41b to ПЬ (0.2-0.5kg) а day plus 15 to 20lbs 
(6.8-9.0kg) roots, They will do on this without any corn or 
concentrates at all. They must not be too fat when they 
lamb, else they will have lambing difficulties, but also they 
must not he hal-starved. 

In the spring, as soon as the ewes have lambed, put them 
on the best grass you have got, and preferably on clean grass: 
that is grass that haê not had sheep on it for some time, The 
grassis very nourishing at this time of the year and the lambs 
should thrive and come on apace. Within four months most 
of them will be fat enough either to eat or to sell to the 
butcher as “fat lamb" 


Tupping 

In cold climates sheep are generally tupped, or mated, in the 
autumn. If you have a flock of ewes it is best to cull them 
before mating: that is pull any out that are so old that their 


Abnormal presentations. 
There сап be many abnormal 
presentations. The shepherd mast 
feel wich Не hand to find which 
опе he is dealing wich In the case 
of twins Both frying to get mur 
Together he must gently push one. 
back Sometimes witha single lamb 
һе must push the lamb back and 
adjust the limbs ог the head. The 
hole thing а matter of common 
sense and sympathy for lamb and 
mother The lamb or lambs must 
be disposed so the head is not 
backward and the limbs are not 
doubled up. 


Pull more and more strongly while 
the ewe is straining, bur don pull 
when she ип. 


Twins 


An rhe amb body pen support 
ici your бс amn When he hil 
ош мш diy ю dee de 


Breach 


are free of mucus andleave him for 
he mother to ick 


teeth have gone. A full-mouth ewe, which has eight incisor 
teeth up, is four years old and should already have had three 
lambs. She may go for another year or two, or she may not, 
depending on the state of wear af her teeth, 

Before putting the ram in with the ewes you should flush 
the flock. This means keeping them on very poor pasture for 
a few weeks, then putting them on very good pasture. Then 
put che ram in, АЙ the ewes will take the ram then in fairly 
Quick succession and you will not have a very drawn-out 
lambing season. A ram can serve up to sixty ewes in the 
Tupping season. The gestation period is 147 days. Some 
people try to get ewes to lamb very early so ав to catch the 
early lamb marker, but unless you intend to lamb indoors, 
and with very high feeding, I would not recommend this 
Tike ro see lambs coming in late February or March, and I 
find the later anes soon catch the poor little halffrozen 
winter lambs up and pass them, 


no 


Lambing 
‘Watch them carefully when they start to lamb, Leave them 
alone to get on with it: they generally can. But if a ewe isin 
labour for more than an hour and obviously cannot void her 
Tamb give her help. Get the ewe into a small pen where you 
can catch her Lay her down (if she is not already down). 
Wash your hand very well in carbolic oil or boiled linseed 
oil. See ifthe lambs forefeet arejust showing, Ifso work them 
gently out, only pulling when the ewe strains, The feet are 
‘very slippery, so put a soft cord around them — a scarf or 
necktie will do —and haul gently when the ewe strains; haul 
slightly downwards, If you are not winning, insert your hand 
very gently into the vagina, feeling along the forelegs, and 
make sure that the head is not bent backwards. If it is, push 
the lamb back gently and try to pull the head forwards, The 
lamb should then come out, 

The ideal presentation is forefeet first, then nose. There 
aremanybad presentations possible,mademorecomplicared 
ifthereare twins, but with experience you learn to tell what's 
going onin there. You can get your hand right inside and feel 
about, but it is difficult because the uterus exerts great 
pressure on your hand. 

But, if you only have a few ewes, and they are healthy, the 
chances are that you will have to do nothing with them atall, 


Switching lambs 

Now if a single lamb dies and you have another ewe with 
twins itis a good thing to fob one of the twins off on the 
bereaved ewe. Put the bereaved ewe in a small pen, rub the 
Twin lamb with the dead body of her lamb, and try to see if 
she will accept the new lamb. If she won't, skin the dead 
lamb, keeping the skin rather like a jersey, and pull the skin 
‘over the live lamb, Almost invariably the foster mother ewe 
will accept him then. Theadvantage ofthis is that the mother 
of the twins “does” (feeds) one lamb much better than she 
would do two, and also the bereaved ewe does not get 
mastitis and have trouble drying up her milk. She is happy, 
the twins are happy the twin-mother is happy, and you 
are happy, 


Orphan lambs 

“Poddy lambs" are one answer for the smallholder Farmers 
will often let you have orphan lambs for nothing, or nearly 
nothing, and you can bring them up on the bottle, with a 
teat on it. You can give them warm cows milk, diluted with 
water at frst, later neat. Goat’ milkis better than cows milk, 
but don't let them suck the goat direct — milk her and feed 
from the bottle. Keep the lambs warm. They will grow up 
thinking they are humans, 


Shearing 
1 start shearing at the beginning of July, but people further 


south start earlier So see what your neighbours do. Most 
people don't shear the new lambs, but only the ram, the 
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ewes, and any wethers (castrated males) left over from 
the previous year. 

If you shear by hand you will find it much easier to sit the 
sheep up on a bench, ora large box. Hold her with her back 
towards you and practise holding her firmly with your knees, 
thus leaving your hands free. Clip the wool off her tummy. 
Then clip up the throat and take blow after blow (а blow is 
the shearers term for one row of wool clipped) down the 
left side of the neck, shoulder, flank, and right down as far 
as you can get it, rolling the sheep around as you clip. When 
you can get no further on that side, roll the sheep over and. 
start down the right side, hoping to meet the shorn part from 
the other side as you roll the sheep that way. The last bit 
involves laying the sheep almost right over ro clip the wool 
near the гай. The sheep should then leap away leaving her. 
fleece in one entire blanket. 

Lay the fleece, body-side down, on a clean sheet or floor 
and cur away any bits of dunged wool. Fold the edges over 
towards the middle, roll up from the head end, twist the 
tail end into a rope and wrap round the tight bundle and 
tuck the rope under itself. If the wool is for sale, pack the 
fleeces tight into a "pocket" (big sack). Pur the dunged bits 
ina separate sack and mark it “daggings” We will discuss the 
preparation of wool for spinning on pp. 226-227. 

Tf people tell you hand shearing is easy, you can tell them 
they lie. Itis back-breaking, hand shears make your wrist ache 
like hell, and itis extremely difficult, Keep your shears sharp. 
and cur as close to the sheep as you can without nicking her. 
Ifyou do nick her dab some stockholm tar on the wound. 
Beware of her teats. Of course mechanical clippers make 
the job much quicker, but it is still very hard work. But 
shearing is fun: if several of you are doing it there is a great 
sense of camaraderie, and you have а sense of achievement. 
when you get good at it. At first it seems quite impossibly 
dificult but dont give up = just persevere. You'll win in the 
end, if you dont bust a gut. Homebrew helps. 


Sheep disease 

Except on mountains, sheep suffer from a bright green blow- 
fly which "strikes" them, ie, lays eggs on them, particularly 
оп any dunged parts. It is good practice to cut this wool off 
them before shearing. This is called "clatting" or "dageing* 
But if about а fortnight after shearing you either spray ог. dip 
your sheep in some proprietary sheep dip you will protect 
them from fly strike for at least two or three months: in fact, 
probably until the cold weather comes and does away with 
the flies. If you don't protect them they will get struck and. 
the maggots will eat right into the sheep and eventually kill 
itin the most unpleasant manner possible, 

There are two other very common sheep diseases. Fluke 
is one of them, When sheep graze in wet places they pick up 
large worms from a certain minute fresh-water snail, These 
worms live in the gall ducts of the liver, So drain your land, 
ог keep sheep from wer places. There are injections that 
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Sheep 


protect against fluke too. You will know if you have it when. 
you kil a sheep and see these worms wriggling about in the 
liver. The other disease is foot rot likewise a scourge of sheep 
їп damp lowlands: sheep on mountains seldom get it. To 
protect against foot-tot trim the feet occasionally (better 
with sharp pincers than with a knife) to remove excess horn. 
But if your sheep have it, the best cure of all is to walk them 
through a footbath of formalin. 


‘Mutton and lamb 
You stick a sheep by shoving the knife into the side of the 
neck as close to the backbone and the head as you can get it. 
Keep the sharp edge away from the backbone and pull the. 
knife out towards the throat. This cuts all the veins and. 
arteries in the neck and the windpipe too, But | would never 
never do this until 1 had stunned or killed the sheep with 
either a .22 bullet, an humane killer, or, in want of these, a 
blow on the head from the back of an axe. 


Skinning 
With the sheep on the ground or ona bench, slice a narrow 
strip of skin off the front of the forelegs and the back of the 
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hind legs. Grasp the foreleg between your knees and тай 
this strip of skin off, right down into the brisket (chest). 
Keep the knife edge against the skin rather than the meat so. 
as not to cut the latter Hold the strip of skin tight away from 
the leg with the left hand. Do the same with the hind legs 
(along the back of them) as far as the anus. Then skin out 
the legs, still holding each leg in turn between your knees, 
Dont tear or cut the meat. Cut the feet off at the lowest 
joint, and raise the tendons of the hind legs for sticking the 
gambrel (hook) through. Pull the flap of skin you have raised 
between the hind legs off the carcass as far as it will go. 


Fisting 

‘Then “fist” the skin away from the belly. (Fistingis the forcing 
of your fist in between skin and sheep). Use the knife as 
little as possible. Keep your hand washed when you fist, 
and dont soil the meat. Cleanlinessisessentialinallbutchery 
operations. When you are fisting a sheep skin off, make sure 
that you leave the “fell, or thin tough membrane, on the 
meat and dont take it off on the skin. On the skin it is a 
nuisance; on the meat it is a useful protection. Fist the skin 
ой both rear end and brisket as far as you can. Then insert 
the gambrel and hoist the sheep ир. 

Slit the skin right down the belly, and then fist the skin 
off the sheep as high and low as you can. It will stick on the 
rump ~ fist here from below as well as above. Try to avoid. 
using the knife as much as possible. If it’s a nice fat lamb the 
skin will come off easily, but ifit’s a skinny old ewe, ora tough 
old ram, you've got problems. Free the skin with the knife 
from anus and гай. Then you can often pull the skin right 
offthesheep, down towards theshoulders like takinga jersey 
ой. Use the knife to take the skin off faceand head. Then cut 
the head off at the atlas bone - right next ro the skull. 


Disembowelling 
Cut around the anus. Pull several inches of the rectum out 
and Че a string round it and drop it back. Now rip the belly 
right down as you would do with an ox or pig (see p. 113). 
Protect the knife point with your finger to stop it piercing 
the guts or paunch. Pull che rectum down with the rest of 
the guts. Take the bladder out without spilling its contents, 
and carefully hoist out the paunch and guts and other 
machinery. Carefully haul the liver free from the back, and 
then haul the whole mass up and out of the sheep. You will 
have to cut che gullet to do this, and you should tie the 
gullet above the cut so the food doesnt drop out. Remove 
the liver carefully, and drop the guts into a big bowl. You can. 
clean the guts and use all but the third stomach for tripe. 
Cur down the breastbone. With a lamb you can do this 
with a knife, with an older sheep you may have to saw 
Pull the pluck (heart and lungs) out and hang them up. 
Finally, wash the carcass down with cold waterand go to bed. 
Next morning, early, split the carcass and cur it up. You 
can use the small intestine for sausage casings. 
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Rabbits are a very good stock for the self-supporting family 
to keep. They can be fed largely on weeds that would other 
wise be wasted and they make excellent eating. 


Breeds 

New Zealand Whites are a good breed because their skins 
when cured are very beautiful and the rabbits themselves 
are good meat. Californians are also excellent rabbits, These 
medium breeds are probably more economical than very 
large rabbits such as, for example, Flemish Giants, which eat 
an awful lot and don't produce much more meat. If you get 
two does and a buck, these should provide you with up to 
two hundred pounds of meat a year. 


Shelter 

During the summer rabbits will feed themselves perfectly 
well on grass alone, if you either move them about on grass- 
land in arks, or else let them run loose in adequate fenced 
paddocks. The wire netting of the paddocks should be dug 
six inches (15 em) into the ground to prevent them burrow- 
ing; if you have foxes you have problems. You can keep them 
in hutchesall the year round: they can stand cold but not wet, 
don’t like too much heat but need a cosy nest box. 


Breeding 
You can leave young rabbits on the mother for eight weeks, 
at which age they are ready to be killed, If you do this you 
should remove the mother six weeks after she has kindled 
and put her to the buck. After she has been served return her 
to her young. Remove the latter when they are eight weeks 
old and the doe will kindle again seventeen days after the 
litter has been removed, gestation being about thirty days. 

If you keep some young for breeding replacements you 
must separatedoesand bucks at three months. Sexingrabbits 
is easy enough: lay the rabbit on its back, head towards you: 
press the fingers gently each side of where its equipment 
seems ro be and this will force out and expose the relevant 
part. It will appear as an orifice in the female and a slight 
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rounded protrusion in the male. When a rabbit the size ofa 
New Zealand White is ready for mating she weighs 8 lbs 
G.6kg): don't keep her until she gers much heavier than this 
‘or she will fail to conceive, Always take the doe ro the buck, 
never the buck ro the doe, or there will be fighting, and always 
puta doeby herself when sheisgoingtokindle. A doeshould 
rear from seven to nine rabbits liter, so ifthe liters are over 
twelveitis besttoremoveand kill a few orelse fosterthemon 
another doe that has just kindled with a smaller litter Ifyou 
do this rub the young with the new does dung and urine 
before you give them to her, to confuse her smell 


Feeding 
Rabbits will eat any greens or edible roots. They like a sup- 
plement of meal: any kind of ground grain will do, but a 
pregnant doe should not have more than 4 oz (114 g) of meal 
adayorshe will getfat, Assuming thatrabbitsarenot on grass 
and that you are not giving them a great quantity of green- 
stuff, feeding should then be in the order of 3 oz (84 g) of 
concentrates a day for young rabbits over eight weeks old, 
plus hay ad lib, Eighteen days after mating the doe should be 
given no more hay but fed on concentrates, She should have 
these until her eight-veel-old litteris removed from her and 
at this time will eat up to 8 oz (228 g) a day. Young rabbits can 
have meal as soon as they are two weeks old. 


Killing 

To kill a rabbit hold it by its hind legs, in your left hand, grab 
its headin your right hand and twist it backwards; at thesame 
time force your hand downwards to stretch its neck, The 
neckbone breaks and death is instantaneous. Before the 
carcass has cooled nick the hind legs just above the foot 
joint and hang up on two hooks. Make a light cut just above 
the hock joint on the inside of each rear leg and cut up to the 
vent (anus). Peel the skin off the rear legs and then just rip it 
off the body Gur the rabbit by cutting down the belly and 
removing everything except liver and kidneys. This is known, 
as hulking, Remove the gall bladder from the liver. 


Flemish Giant 
These те rather to lange and 
wields for mea production, but 
they are useful or сон reeding 


Californian New Zealand White 


A good meat rabbit weighing Another good ment rabbit 
чл 10 Ibs (4.5 ka). They and popular wich breeders 
are healthy an for üis fur which dyes uel 


Food from Animals 


Poultry 


CHICKENS 
АЙ hens should be allowed access to the great outdoors 
except in the winter in very cold climates. Not only is it 
inhumane to keep chickens indoors all the time, it leads to 
all the diseases that commercial flocks of poultry now suffer 
from, Some poultry keepers go to such extremes of cruelty as. 
keeping hens shut up in wire cages all ther lives. Sunshine is 
the best source of vitamin D for poultry, as it is for us. Hens 
were evolved to scratch the earth for their living, and to deny 
them the right to do this is cruel. They can get up toa quarter 
oftheir food and all their protein from freshly growing grass 
and derive great benefit from running in woods and wild 
places, They crave, and badly need, dust-baths ко wallow in 
and fluff up their feathers to get rid of the mites, In twenty 
years of keeping hens running out of doors have yet to find 
what poultry disease is, with the exception of blackhead in 
turkeys. Our old hens go on laying year after year until get 
fed up with seeing them, and put them in the pot. 


Feeding 

Hens running free our of doors on good grass will do very well 
inthesummertimeif you just throw some grain, In the winter, 
when thegrassisnot growing, they will wanta protein supple- 
ment, You can buy this from acorn merchant, or you can feed 
them fish meal, meat meal, soya meal, other bean meal or fish 
offal. Iwould recommend soya meal most ofall, because soya 
is rhe best balanced of any vegetable protein. So if you livein 
а region where soya beans can be grown successfully, the 
problem of your protein supplement is easily solved. 

But soya must be cooked, for it contains a substance 
which, when raw, is slightly poisonous, Sunflowers are good 
too, particularly if you can husk the seed and grind it, bur. 
they're quite good just fed as they are. You can also feed the 
hens lupin seed (eithergroundor whole), rapeseed (although 
not too much of it), linseed, groundnut or cotton seed (but 
this must be cooked first), crushed or ground peas or beans, 
lucerne or alfalfa, or alfalfa meal. These all contain protein 
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From ten days old onwards, all chickens should have 
access to fresh vegetables, and after all, this is one thing we 
can grow So give them plenty of vegetables whether they run 
out angrass or not My method of feeding hens isto let them. 
run outdoors, give them a handful each of whatever high 
protein meal or grain I have in the morning, and scatter a 
handful each of whole grain in the evening, Wheat is best, or 
kibbled maize. Barley is very good, but it should be hum- 
melled - banged about until the алуп» (spikes) are broken off, 
An equally good method is to let them feed both protein and 
grain from selffeed containers (illustrated). These should be 
placed out of the reach of rats. 

Ifyou allow hens to run out of doors, orto have nccess to 
a good variety of foods, they will balance their own rations 
and not eat more than they need anyway. But if hens are. 
confined indoors, you can balance their rations like this: 


Laying mash. 


1 cut (5041 kg) wheat meal 
1 eut (50.1 kg) maize meal (preferably yellow maize) 
1 ewe (50.1 ke) other grain meal (oats or barley or rye) 
1 ews (5011 ky) fish meal 
30 lbs (13.6 ka) dried milk 
20 lbs (9.0 kg) ground sea shells 
5 Ibs (2.3 kg) salt 
Give them free access to this, and a handful each of whole 
grains to scratch out of their straw or litter 


Fattening mash for cockerels or capons 
Barley meal is the best fattener for any poultry but can be 
replaced by boiled poraroes, Skimmed milkisalso ideal, Feed 
the mash ad-lib: 

3 ewe (150.3 kg) barley meal 

T cwt (50.1 kg) wheat meal 

3 cut (25,0 ke) fish or meat meal 

30 lbs (13.6 kg) dried milk 

plus some lime (ground sea shells) amd salt 


Rhode Island Red 


Light Sussex 


Food from Animals 


The homevader should vy о nale. 
фе esae n 
"sk for nent wm Th. 
маш work ш чей, and would 


Selffeed hopper 
You can buy gavonized hoppers, 
but you сап male бет ушла, for 
free by hanging wp an old oildrum, 
Bashing hales round i hase t let 
the hens peck food ma, and hang 
the cff base of a larger ovum 
underneath to catch spilled food. 
Hang above латок 


Little chick mash 


30 lbs (13.6 hg) meal (preferably a mixture of wheat, maize 
and oats) 

12 lbs (5.4 kg) fish meal or meat meal 

12 tbs (5.4 ka) alfalfa (lucemz) meal 

2 lbs (0.9 ke) ground sea shells 

11b (0.5 kg) cod liver oil 

11b (0.5 kg) salt 

plus а "scratch" of finely-eracked cereals 
IE you give them plenty of milk (skimmed is nearly as good) 
you can forget all bur a litte of the cod liver oil, the alfalfa 
meal, and half if not all, he fish meal or meat meal. If you 
have food that is free to you, or a by-product of something 
else, it is better to use that (even if ће books say it is not 
perfect) than something you have to pay for. Т am a great 
believer in making the best of what is available. 
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Free range. 
IE hens run completely free range, it is often better to keep 
them in their houses until midday. They generally lay their 
eggs before that time, so you get the eggs before you let them 
out instead of losing them in the hedges where the rats get 
them, Hens will do pasture good if they are not too concen- 
trated on it,andif their houses orarksare moved from time to 
time over the pasture. The chicken is a woodland bird, and 
hens always thrive in woodland if the foxes don't get them. 
Keep them out of the garden or you will rue the day 
Obviously hens can be run very advantageously on stubble 
(land from which cereals have just been harvested). 


Limited grass 
Don't put more than a hundred hens on an acre of grassland, 
unless you intend to keep moving them every six months or 
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so on to fresh grassland, If you stock mote heavily you will 
damage the grassland, and your hens may have build-up of 
parasites, [tis a great advantage if you can divide your grass- 
land, into two {a strip each side of a line of hen houses for 
example), and let the hens run on each strip in turn. As soon 
astheyhavereally eaten the grass down on one strip let them. 
tun on the other In the summer, when the grass grows so 
quickly they can't cope with it, let hem run on one strip long 
enough to let you cut theorherstripforhay Or alternate hens 
with sheep, goats, cows or geese. Poultry will eat any grass 
provided itis kept short, but ideally it shouldbe ofthe tender 
varieties like Timothy or the Meadow grasses. There can be 
clover with it, although the hens will provide enough 
nitrogen in their droppings. 


‘The Balfour method 

This is suitable for the “backyard poultry keeper" or the 
person who only hasa small or limited garden. You havea pen 
around your hen house in which you dump plenty of straw, 
bracken or whatever vegetation you can get. In addition you 
have two (or three if you have the space) pens which are 
grassed down, and which canbeapproachedby the hensfrom 
the straw yard. The hens will scratch in the straw yard and so 
satisfy their scratching instincts and spare the grass. Now let 
the hens run into one of the grass pens. Change them into 
another pen after ва, а fortnight or three weeks, They will get 
a bite of grass from this, and the grass in rhe first pen will be 
rested and havea chance to grow The straw yard will provide 
half a ton of good manure a year from each hen. The old 
"backyard poultry yard" which is a wilderness of scratched. 
bare earth, coarse clumps of nettles, rat holes, and old tin 
сапа, is пога good place to keep hens or anything else. 


Housing 
The ordinary commercially produced hen house, providedit 
is mobile, works perfectly well. If used in the Balfour or 
limited grassland methods described above, it doesn't even 
have to be mobile, unless you intend to move ir from time to. 
time into another field. Utter simplicity is fine for a hen 
house. Hens need shelter from rain and wind, some insula- 
tionin verycold climatesand perches tositon. Make sure the 
perches are not right up against the roof, and are placed so 
their droppings have a clear fall to the floor The nesting 
boxes should be dark, designed to discourage hens from 
roosting in them and roofed so hens don't leave droppings in 
them. You should be able to reach in and ger the eggs easily: 
There are patent nesting boxes which allow the eggs to fall 
down to another compartment. I think these аге а very good 
idea; they prevent the eggs getting dirty. We now have mov- 
able hen arks (as illustrated), with an enclosed sleeping area 
anda wire-nerted open run. They hold twenty-five hens each 
and cost nothing but a handful of nails, some old torn wire. 
netting and some free plastic fertilizer bags. 

Incountries which have heavy snow in the winter the birds 
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will have to be keptin during the snow period. [ris nota bad 
idea to confine some birdsin a housein which thereis electric 
light if you want eggs in the depth of winter. Give the birds 
say twelve hours oflightand they will think itis summer time 
and ay alocofeggs; otherwisethey will goofflayingassoonas 
the days get really short. 


Rearing chickens 
It is always a good idea to keep a rooster among your hens, 
and not justto wake you up in the morning. The hens will lay 
just as many eggs without a rooster but the eggs won't be 
fertile. Also if each batch of hens has a cockerel to marshal 
them and keep them together out of doors, they fare better 
and are less likely to come to harm. 

Ifyouleavea henalone,and thefox doesn't gether she will 
wanderoffinto the hedgerows and wander backagainina few 
weeks with a dozen little chicks clucking at her heels. These 
chicks, being utterly naturally reared, will be the healthiest 
litde chicks you will ever see. Alternatively you can watch 
your hens for broodiness. You can rell when a hen is broody 
by the way she squats tight on her eggs and makes a broody 
clucking noise when you try to lift her off. Help her by 
enclosing her in a broody coop (a little house with slats in 
front of it that baby chicks can get through and the mother 
can't). Givehernice soft hay or somerhingasa nest, and puta 
dozen fertile eggs under her (They can beany kind of poultry 
egg you like). See гасне always has water and food (she will 
eat very little), Let her out oncea day fora short walk, but get 
herin within halfanhourortheeges will get cold. Eggsshould 
hatch out in 21 days from start of brooding. As soon as the 
chicks are a few days old you can ler the hen out and she will 
lead them around and teach them how to look for food. This 
is by far the best way to raise poultry, and beats any incubator 
If you are just starting with hens, you can either order "day-. 
old chicks" or point of lay pullets" which are young females 
just about to lay. When chickens are only a day old they 
don’t need ro eat and can be packed into parcels and sent 
about the country with impunity. A day ortwoolderand they 
would die. 

Keep such pullets as you need for your flockreplacements 
and fatten the cocks for the table. Feed all ще chicks on a 
fairly rich diet of high protein and finely ground meal. For the 
first few days add ground-up hard boiled eggs and milk by- 
products о their ration. Wheat meal mixed with milkisalsoa 
perfect food. 

Always make sure that chickens have access to enough 
lime, in the form, perhaps, of ground sea shells, and to in- 
soluble grit like crushed flint. Hens running out of doors are 
not so dependent on artificial supplies, 

Cockerels should weigh two or three pounds (09-14 kg) 
at eight to 12 weeks and are called “broilers”, Birds or table 
breeds should weigh more. At 12 or 14 weeks they should 
weigh three orfourpounds (L4-L8kg) andin Americaarecalled. 
“fryers”! After this you may all themroasters" Atsixor nine 
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months old they are called “boilers so are old hens culled 
from your laying flack. An old hen can make good eating. 

Hens in lay. if good layers, will have these characteristics: 
brighteyes,largered healthy-lookingcombsandwattles, wide 
apart pelvic bones (fairly loose so eggs can get out) anda white, 
large, moist, vent. they havethe opposite, wring their necks. 
They won't lay you many eggs and you should certainly not 
breed from them. Dont stop hens from going broody. 


Eggs 

Eggs are much better eaten fresh, and it is quite possible to 
have newdaid eggs throughout the year If you want to store 
‘eggs, clean them first and drop them into waterglass, which 
you can buy from the chemist 


TURKEYS 

These are very delicate birds compared to other poultry. If 
they associate in any way with chickens, they will get a fatal 
disease called blackhead unless you medicate their water or 
their food. If you want to keep them without medicating 
them, you must keep them well away from all chicken-kind, 
and even be careful about walking from the hen run to the 
turkey run without changing your boots and disinfecting 
yourself It’s hardly worth it. Turkeys do not seem to me to be 
avery suitable bird for the self supporter, unless he wants to 
tradethem, Inthiscasehecan rear themintensivelyinincuba- 
torsand brooders, or buy them reared from another breeder. 


GEESE 
These are the most excellent birds for the self- supporter 
Theyare hardy, tough, self-reliant grazing birdsand they make 
good mothers. The best way to start breeding geese is to buy 
eggs from somebody and putthem underabroody hen. A hen 
will sit on five or six goose eggs and bring them off, but you 
want to make sure that she hasn't been sitting roo long when 
youpur the goose eggs under her for goose eggs take longer to 
hatch than hens do (up to thirty days or even more). During 
the last week of the sitting take the eggs out from under the 
hen every day and wet them with lukewarm water (goose- 
mothers get wet but hen foster mothers don't). On the day 
when the eggs start to pip, wet them well. Some people 
remove the first goslings that hatch so that the foster mother 
doesn't think shes done her job, and then they replace them 
when the last egy has hatched. I have never bothered and 
have always had good results 

Feed the goslings well for the first two or three weeks on. 
bread soaked in milk (or skimmed milk). lf they are fairly safe 
where they are, ler che hen run around with them. If you fear 
they will get lost, confine the hen in a broody coop. I prefer 
the hen to run loose, When the young birds no longer need 
the foster mother she will leave them and start laying again. 

But geese, although such fierce and strong birds, are vul- 
nerable to two enemies: rats and foxes, Rats will pull goose 
сз out from under a sitting hen or goose, and they will kill 
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baby geese whenever they getachance.Sopoison them, deny 
them cover gas their holes: do anything to get rid of them. 
They are the enemy of everything wholesome on your farm. 

Foxes just love geese. They will snatch a sitting goose off 
her eggs whenever they can. So they cannot reilly co-exist 
with theself-sufficienthusbandman, Shoot them witha shot- 
gun or a 22 at night. Use one of those powerful electric 
torches which illuminates the sights of the gun as well as the 
fox Iftherearefoxesin thearea you must confinesittinggeese 
ina fox-proofplace. Adult geese, runningoutloose can often 
protect themselves from foxes, but even so you will always 
loses few. 

If you start reducing the goslings' food after three weeks, 
they will live on grass. As adults, they don't need any food 
except grass, butitis a good idea to chuck them some comin. 
January and February whenyouwanttofeed thegooseupabit. 
to get her to lay well. Three weeks before you intend to kill 
them (generally Christmas), you should confine them, and 
feed them liberally with barley meal, maize meal and milk if 
youhaveitto spare. They will fatten on this, and one of them 
will provide the best Christmas dinner in the world. 

Geese pair for life, so T prefer to keep one goose and one 
gander together as a breeding рай, although many people 
keepa ganderto two orthreegeese. Theylay early:in February 
or March, If you leave them alone they will sit ona dozen or 
‘more of their own eggs and bring them off with no trouble at 
all, butif you are greedy you can keep stealing their eggs and 
putting them under broody hens. Bur hens aren't always 
broody as early in the year as thar. 


Killing a goose or turkey 

Grab the bird by its legs with both hands. Keep the back of 
the bird away from you, Lower the head to the floor, and get 
someone else to lay a broomstick across the neck just behind 
the head. Tread on both ends of the broomstick, and pull the 

legs upwards until you feel the neck break. Ifyou hold the tips 

of the wingsas well as the two legs the bird will not flapafterit 
is dead. Then treat like a chicken, 


DUCKS 
To say that ducks don't need water is nonsense. Ducks do 
need water and cannot possibly be happy without it. It is in- 
humane to keep animals in conditions grossly different from, 
theones theirspecieshas been evolved tolivein. Sogivethem 
access to water, but keep your ducklings away from itfor their 
first week or two until they have the natural protection of oil 
‘on their feathers. You must give them drinking water, however. 
Swimming water for ducks is better if it is flowing, and 
renews itself, A stagnant pond is less healthy, Many eggs get 
laid in the water, or on the edge, and if the water is dirty the 
eggs, which have porous shells, can be dangerous to eat: So 
don't eat eggs that have been lying in filthy water, no matter 
how much you superficially clean them, Ifthere is no natural 
water on your holding, my advice is not to keep ducks, You 


Food from Animals 


can,ofcourse,createanartificial pond, either outofconcrete, 
puddled clay or plastic sheeting buried in earth, butif you do, 
make sure the water is renewable and does not become 
stale and stagnant. 

‘One drake will look after halfa dozen ducks and enjoy it 
but ducks make rotten mothers. f you let them bringoff their 
‘own eges you must confine them in a broody coop, or they 
will kill the little ducklings by dragging them all over the 
place. Hens are much better duck-mothers than ducks are. 
Duck eggs hatch in 28 days. 

Baby ducks need careful feeding. From hatching to ten 
weeks feed them as much barley orothermealas they will eat, 
andadd milkif you have it. Feed ducks about the вате эз you 
would hens when you are not fattening them. The duckis not 
agrazing bird to the extent that chegooseis, but ducks will get 
quitea lot of food if they have access to water, or mud, orare. 
allowed to roam around. They are partly carnivorous, and eat 
slugs, snails, frogs, worms and insects. Don't let breeding. 
ducks get too fat, or they will produce infertile eggs. They like 
a mash in the morning of such things as boiled vegetables, 
flaked maize, pea or bean meal, wheat meal and alittle barley 
meal. Give them about half a handful each for breakfast, and 
half handful of grain in the evening. Ifyou find they get fat, 
give them less, Ifyou find they get thin, give them more, 

‘There are ducks (such as the Indian Runner) with very 
little meat on them that lay plenty of eggs, and table ducks 
(Such as the Aylesbury) with plenty of meat Биг not many 
eggs, Then there's the Muscovy, a heavy, far too intelligent, 
very hardy bird, that’s good to eat bur has dark flesh. 

‘You should kill your young ducks at exactly ten weeks. 
They are full ofbrisdes before andafter that time. They won't 
put on weight afterwards anyway, At ten weeks they are easy 
to pluck and are at their prime. You can of course eat old 
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ducks if you want to, but they are tougher and much fattier 

Housing for ducks can be extremely simple, but this does 
not mean that it should be reach-me-down. Ducks like a dry, 
draught-free but well-ventilated house. Iis mobile, so much. 
thebetter because otherwise theimmediatesurroundings get 
ina mess. It must also be fox and rat proof. 


PIGEONS 


In America squabs are a great dish. They are young pigeons 
killed ar about four and a half weeks. The parent birds are 
sometimes reared intensively, in a special house with a wire 
run or “fly” for the birds to flap about in, Kept like this the 
birds should be fed on grain, with some peas included asthey 
must have some protein. А pair of pigeons might eat up to а 
hundredweightofgraina yearandraiseupto fourteen squabs 
a year so if you hada dozen pairs you would be eating squabs 
until you were sickofthem. Iftheyareconfined inthismanner 
you must give them grit, as well as water for drinking and 
bathing in, and you must attend to hygiene by having some 
sort of litter on the floor which you can change. 

Personally 1 would object strongly to keeping pigeons like 
that and would always let them fly free. Have a pigeon loft, 
get a few pairs of adult pigeons (already mated) from some- 
body else, and before letting them loose keep them for three 
weeks in some sort of cage in the loft, where they can see out 
(this is important). Then let them out, chuck them a little 
grain every day and ler them get on with it. Kept like this they 
are no work and little expense, and in fact do very little 
damage to crops, although you hope they eat your neigh- 
bour's and not yours, fhe shootsa few, well, that won't break 
you. Harvest the squabs when the underside of the wing is 
fully feathered. Kill, pluck, draw, and truss, as if they were 
chickens (see p. 127), 
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Bees & Honey 


Bees will provide you with all the sugar you need and as а 
selfsupporter you shouldn't need much. A little sugar (or, 
preferably, honey) improves beer, and sugar is necessary if 
you want ro make “country wines" (which I shall discuss on 
pp.193-194), butotherwisethe part that sugarplaysin thediet 
is wholly deleterious. Iris such an accessible source of energy 
that wesatisfy our energy requirements oo easily andarenot 
induced to turn to coarser foods, whose valuable constitu- 
entsareless concentrated and less refined. Theideal quantity 
of refined sugar in the diet is: nil 

Now honey will do anything that sugar can do and do ir 
much better Not only is it a healthier food, for beekeepers it 
isalsofree Iris sweeter than sugar, so if you use it for cooking 
or winemaking purposes use about two thirds as much as 
you would sugar Before the sugarcane countries were 
opened up to the western world honey was the only source. 
of sugar and for years lived in central Africa consuming no 
sugar excepting that produced by bees, These bees were wild 
‘ones ofcourse; all Africans knowhow to chop open a hollow 
tree with bees insideitand get out the honey Many also hang 
hollowed-out logs in trees in the hope- generally realized — 
that bees will hive in them. 

Beekeeping is really a way ofgetting something for nothing. 
It is a way of farming with no land, or at least with other 
peoples land. You can keep bees in the suburbs of the city, 
even in the centre of the city and they will make plenty of 
excellent honey. 


"The medieval skep 

The medieval method of keeping bees was in the straw skep. 
You plaited straw or other fibres into ropes, twisted the ropes. 
into a spiral, lashing each turn to the next, until you formed 
а conical skep. You placed this in a cavity left in а wall, во as 
to protect it from being blown over or soaked from above by 
rain, In the autumn, if you wanted the honey, you either 
destroyed the bees you had in the skep by burning a piece of 
sulphur under them, or you could save the bees by turning 
their skep upside down and standing another empty skep on 
top of it. The bees in the inverted skep could crawl up into 
theupper skep. More sensibly, you couldstandan emptyskep 
оп top of a full one, with a hole connecting them, and the 
bees would climb up. When they had done so you removed 
theoldskep which was full ofhoneyand comb. Ifyou dugthis 
comb out you could wring the honey out of it by putting it 
in some sort of strainer (muslin would do), squeezing it, and 
lectingit drip. 

If che skep-inversion method worked without killing the 
bees, then this would be quite a good way of keeping them. 
You need no equipment save some straw, a beeveil, gloves, 
and a smoker, You get nothing like so much honey out of a 
skep as you do out of a modern hive, but then you could 
keep a dozen skeps with practically no expenditure, whereas 
a moder hive, at its most basic, is а fairly costly item. When 
hundreds of people kept bees in skeps, and probably every 
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farm had half a dozen or more, there were a great many more 
bees about the countryside, and swarms were much more 
common than they are now It was easy,to find them and not 
so necessary to conserve the bees that one had. 


Langstroth's method 

In 1851, a Philadelphian named Langstroth discovered the 
key secret about bees, which was what he called the "bee 
space? Thisis the exact space between two vertical planeson 
which bees build their honey-comb without filling the space 
in between, yer still remaining able to creep through. This 
discovery made possible an entirely different method of 
keeping bees, and turned beekeeping from a hunting activity 
into a farming one. 

The method Langstroth developed was to hang vertical 
sheets of wax down at the correct space apart, The bees, 
instead of building their comb in a random fashion, would 
build it on these sheets of wax, Then, with the invention of 
the queen excluder, which is a metal sheet with holes just big 
enough for the workers but not the queen to get through, 
the queen was kepr down below in a special chamber (the 
brood chamber) so that she could nor lay eggs in the cells 
above, which as а result were full of clean honey with no 
grubs in them. You could then remove the frames, as the. 
vertical sheets of wax were called, with their honey, extract. 
the honey without killing any bees or bee larvae, afterwards 
replacing the emptied frames for the bees to build up and fill 


The modern hive 

Langstrothis discovery has affected the construction of the. 
modern hive. This has а base to raise it, and an alighting 
board, with a narrow slit for the bees to enter. On top of the 
base isthe brood chamber, with its vertically slung "deep" or 
“brood” frames. These wooden frames have foundation 
inside them, like canvas inside a picture frame, The founda- 
tion is sheets of wax that have been embossed by a machine 
with exactly the pattern made by comb-making bees. Above 
the brood chamber is a super, which is shallower. The queen 
excluder divides the two chambers, You may have two or 
three supers,all complete with frames fitted with foundation, 
‘one on top of the other On the very top is а roof The roof. 
hasa bee-escape in it, through which bees can getoutbur not 
in, There should also be a clearer-board, which is a board 
with a beevalve in it. This will let bees through one way but 
not the other. Then you should have a beexeil gloves, a 
smoker, and an extractor, which you may be able to borrow. 
The extractor is a centrifuge. You put your sections full of 
honey into it and spin them round at great speed, which 
flings the honey out of the comb on the the sides of the 
extractor It hen dribbles down and can be drawn off. 


Capturing a swarm 
Ifyouarelucky enough to comeacrossa swarm, what you will 
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ies 


Thea 
dE 
pone 
gether into a conicl shape with 
Jenn уоп use abe our honey 
vil be fll of brood, or immature 
фе каше he queen em oy 

pin every cell Theres no queen 
биде we there be in a modem 
five. You can strain the brood ош, 
Bu you kil ot of bec fis also 
impose or he bee inspector to 
eda skep to see whether your 
Bees have any diseases 


Collecting honey 

Take the honeyloaded super out 
and bang, shake and brush the bees 
out of it, Or else insert a dearing 
board the day before under the 
supes, or supers, from which you. 
"wish to exact boney The supers 
ell then be free of bees when vou 
Want to take chem ош, 


Feeding 
leyourakeall the honey froma bes- 
hive im che шге autumn you vill 
faveto feed thebeossugarorsyrup. 
"The feeder allow the bees to lick 
thesyrup without geting drowned. 


Robbing 
Smokey lieh венада 
special “smoke”, querens bees 
makes them fill with honey and 
sing lese readily, Use a screwdriver 
tobreak the top super oft 


Decapping 

То remove the honey eut the wax 
capping fom the comb wath a hot 
knife. Use two knives = heat one 
while you use the other 


sracting 
Pat the decopped Games in the 
quiracor Spin very fast until the 
"honey isallourof oneside тит the 
Frames round and spin gin. 


The honey tank 
This не i£ you have а lure 
number ol bees. Pour the exttacted 
hoy carefully through the 
strainer and leritsettle before daw 
ingit off into jars or containers 
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find will bea cluster of bees about the size of a football hang- 
ingontoa tree,orsomething similar lfitisa treeyou ust hold 
a big, empty cardboard box under the swarm, give the branch 
а sharp jerk, and the swarm will fall kerplomp into the box. 
When this happens, turn the box upside down, put a stick 
under one side to keep it just off the ground, and leave them 
until evening. This is to let the scouts, out searching for a 
new home, come back to the swarm. Some ruthless people 
simply take the swarm away immediately Swarming bees are 
unlikely to sting you, as they are loaded with honey and don't 
like singing in this condition, but Tm not going to say they 
will never sting you. 

To ега swarm into your hive, lay а white sheet in front of 
the hive sloping up to the entrance, and dump the swarm out 
on to the sheet. They should all crawl up into the hive. Make 
sure the queen, who is bigger and longer than the others, 
crawls into thehivetoo: withourher youwon'thaveany bees, 


Bees ina colony 

The fine South African scientist Marais proved conclusively 
that a colony of bees, for all practical purposes, is one 
individual. Apart from the queen, the separate bees are more 
like cells of an organism than like individuals. One colony 
mates with another and produces а swarm, the bee-equiva- 
lent of a child. The queen lays the eggs, and exerts a strong 
hold over the rest of the colony; kill her and if the workers 
can't rear another queen quickly enough from an existing 
grub, the colony will just die. The drones are as expendable 
asspermatozoa. Each one tries to mate with a young queen of 
another colony; whether mating is successful or not, either 
‘way the droneiskilled by the workersasheisof no further use 
There are about 20,000 workers in a mature colony, and 
theyspend theirlives working: gatheringnectar building cells 
for storing the honey, feeding the queen, nursing the young 
bees, ventilating and cleaning the nest, guarding it, and gen- 
erally doing everything to be done. Ifa worker stings you she 
dies, Her death is unimportant, for she is not an individual, 
but merely a cell. Her sacrifice means nothing. 

The organism survives at the expense of the individual, 
so if you capture a swarm you can just leave the bees to get 
on with it, and they will establish themselves. 

А suam of bees in May is worth a load of hay, 

A suam of bees in June is worth a silver spoon, 

А suam of bees in July is not worth a fl 
Which means that you won't reap much honey froma swarm 
of beesin July, bur all che same do not despise one: hiveitand 
it will establish itselfand give you honey the next year, 


Buying and feeding a nucleus 
Ifyou can't find swarms you can buy nuclei ofbees from other 
beekeepers or dealers, who are fairly common in most coun- 
tries; then just follow the instructions on the Бох. you do 
this you should feed the nucleus fora while. You can do this 
by giving them two parts sugar ro one part water in a feeder, 
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which you can buy and putin your hive on top of rhe brood 
chamber In the case of nucleus don't havea super; confine 
them in one brood chamber until that is full of honey and. 
grubs before adding any supers on гор. 


Gathering the honey 
As the frames get built up and filled with honey, and the. 
brood chambers below with bee grubs, you may add a super, 
thenasecond super and you may decide to takesome honey 
To do this take out one super, insert the clearerboard under 
it, and replace it. Next day go and remove the super which 
should be full of honey bur empty of bees. Put the frames in 
the extractor and spin the honey out of them. You must first 
cut the capping off the combs with a hot knife, Each frame 
should be turned once to extract both sides. Then put the 
empty frames back in the super and return it to the bees so 
that they can start building on it again. Always work quietly. 
and calmly when you work with bees. There is no substitute 
for joining a local beekeepers’ group, or for making friends 
with a knowledgeable beekeeper and learning from him. 

You should leave at least 35 Ibs (15.8kg) of honey in the 
hive for the winter I rob my bees only once: in early August. 
‘After that [leave them alone, with one empty super and they 
make enough honey to last themselves the winter My one 
hive gives me from 20 со 40 lbs (9.0-18.1kg). This late honey 
inourcaseisheatherhoney which could notextractanyway, 
because it will nor come out in the extractor: it has to be 
pressed out. People who rob all the honey from their bees 
have to feed them heavily all winter on syrup or candy. In 
fact, some commercial honey nowadays is little more than. 
sugar turned into honey by the bees. The honey you buy 
from small beekeepers is generally flower honey through and 
is much nicer as a result. 


Wax 
The cappings which you cut off the combs are beeswax, 
which is a very valuable substance: it makes polish, candles 
(the best in the world), and is good for waxing leatherwork 
and other purposes. Gentle heat melts the waxand it will run 
down a slope for you to collect, minus most of its impurities, 
ina container, The heat can be supplied by the sun, shining 
through a glass pane into an inclined box. It has been said. 
that the reason why the monks of the Middle Ages weresuch 
a jolly drunken lot was that they had to keep lots of bees to 
provide the wax for their ecclesiastical candles; what could 
they do with the honey except- make mead of it? 


Addresses 

In Britain, bees can be obtained from: 

BIBBA or The Brother Apiarist 
B. A. Cooper Buckfast Abbey 
Whitegates Devon 

Thulston 

Derby 


“Ihave often thought that if heaven had given me choice 
of my position and calling, it should have been on a rich spot of earth, 
well watered, and near a good market for the productions of 
the garden, No occupation is so delightful to me 
as the culture of the earth” 
JEFFERSON 


Food from the Garden 


The Food-Producing Garden 


The countryman's garden of my childhood was a mixture 
of vegetables, flowers, soft fruit, top fruit (oh those 
greengagesl) and very often tame rabbits, almost certainly 
a hen run, often pigeons and often ferrets. It was а very 
beautiful place indeed, Now alas it has disappeared under 
а useless velvety lawn and a lot of silly bedding plants and 
hardy perennials, but of course the owner is constrained 
to keep up with the people next door, 

But how can we best reproduce the old cottage garden, 
which was one of the most productive places on Earth? 

Weare best to divide our garden area into six parts:seven 
if we insist on having а small lawn-andlower area in which 
to sit among the fragrance of flowers, 

Oneoftheareas we wil seraside for perennial food plants: 
that is plants that go on growing for year nftet year such as 
asparagus, globe artichokes, horse radish, hops perhaps (but 
they are very hungry and shading), comfrey, and herbs of 
many kinds. Another will be used for fruit canes, soft-truit 
Bushes, and a few top fruit trees (hut remember a fruit tree 
really does shade and sterilize а large area of soil). 

We should then divide the rest of the garden up into four. 
parts, which can be cropped on a four year rotation. 
ch yearly crop on each plot is called a “break” The four 
breaks are essentially: pea and bean family; cabbage family 
(brassica) bur including swedes and turnips; roots meaning 
carrots, parsnips, onions, beet, celery and so on; and spuds, 
which means potatoes and isa very good word, More about 
rotation and the four plot garden will be found on p. 160. 


Liming 
IE your land isacid it will need lime: You can test for this with 
а very simple device bought from any garden shop = or by 
asking a neighbour. You should lime before the pea and 
bean break, The peasand beans like the limeand the cabbage 
tribe that follow them like whar is left of it. Lime has more 
time to combat the dreaded club-root disease, which is 
carried by brassica, if it is in the вой for a few months before 
the brassica are planted. 


Mucking 

Ifyou have muck- farmyard manure--and T hope you have, 
ог if you have compost, concentrate this on your potato. 
break. The potatoes benefit enormously by it. In fact you 
won't grow very many without it, Tt is better not to pur it 
оп the root break because some roots, carrots and turnips 
in particular, are apt со "fork" if they have too much fresh 
muck, It is better not to put muck on the pea and bean 
break, because you lime that and lime and muck don't go 
very well together in the same year. 


Mulching 

It is quire advantageous to put a muleh, à covering of some 
dead greenstufi, on the surface of the soil between the 
cabbage-tribe plants, but only after you have hoed them 
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two or three times to suppress the weeds. If you mulch on 
top of weeds the weeds will simply grow through the mulch 
and the mulch will then impede the hoe. 


Organic gardening 
The aim of the organic gardener should be to get as much. 
humus into his land as possible, Muck, compost, seaweed, 
leaf mould, human excrement, spoiled hay, nettles, roadside 
cuttings, anything of vegetable or animal origin: compost 
it (see p. 136) and put оп the land, or just pur it on the 
land. If you dig it in well, you dig it în. If you just leave (соп 
top, the worms will digit in for you. 

Unless you keep animals on your garden, you will have 
to bring organic matter, or inorganic matter if you are not 
organically minded? in from outside if you want a really 
productive garden. I subsidise my garden with manure made 
by animals that eat grass, hay and crops grown on the rest 
of the farm. There is much wild talk by would-be organic 
gardeners who thinka garden will produce enough compost 
material to provide for itself. Well let them try it. Let them 
take a rood of land, grow the bulkiest compast-making crop. 
they can on it, compost it, ahd then see how far the compost 
it has made goes. I will not go very far 


Percentage values of organic fertilisers 


Nitrogen Phosphorus Potash Calcium. 


бе оз оп ы 
Purepigdung 048 оз бю ы 
Ршесо dung OM о QM м 
Compost oso от ош ог 
Пеер негов peat 440 190 — 190 — 220 
Deep litter ою оз оз м 
Fresh poultry dung 165 O91 оз ш _ 


Pigeon dung. 384 — 200 17 ы 


"Unless leve har been adde 


True, deep-rooting plants, such as comfrey and luceme 
(alfalfa), can do great work in bringing up minerals, and 
phosphates and potash as well, from the subsoil to add to 
your soil. Trees do an even better job, But the land that is 
devoted to growing the comfrey or the trees is out of use 
for growing food crops. 

Of course if your own sewage goes back, in one form or 
another, into the soil of your garden, one big leakage of 
Organizing the selfsupporting garden 
However паі the space available, you ony nee the determination t 
abandon yore iin and Помет exchange for a scheme 
‘plane rop rotation freer inch of your garden to become ришсе 
май. Vo wl save money ur end products we тый, und your panden. 
Ul he a fine mpl of a daing brend: he cona pinden of eger 


Food from the 


The Food-Producing Garden 


plant nutriments is stemmed. The old cottage gardens of 
the past had all their sewage returned, because the sewage 
system was a bucket and the contents of that were buried 
in the garden. Provided the ground inwhich they were buried 
was left undisturbed for a time any pathogens in the sewage 
‘would die a natural death. These country gardens owed 
their phenomenal fertility to the fact that the inhabitants 
were importing food from outside all the time, as well as 
eating their garden's own produce, and both lots of matter 
ended up in the soil 

But if you annually extract large amounts of produce 
from a piece of soil and either export it or eat it and export 
the resulting sewage, and don't import any manure or 
fertilizer, the laws of nature are such that you will ultimately 
exhaust that soil. 

Ie is vital that your garden be well drained, and it is an 
advantage if the land beneath it is not too heavy. A well 
drained medium loam is most desirable, but sandy soil, 
provided you muck it well, is very good too. Heavy clay 
is difficult to manage, but will grow good brassica crops. 
Whatever your soil is, you can scarcely give it too much 
muck, or other humus or humus-forming material 


Making compost 

If you pile vegetable matter up in a heap it will rot and turn 
into compost. But ro make good compost, and to make it 
quickly you have to до more than this. 

You can make the best compost in the world in twelve 
hours by putting vegetable matter through the guts of an 
animal, To make it any other way will take you months, 
whatever you do, But the principle of compost-making is 
this. The vegetation should be broken down by aerobic 
organisms. These are bacteria and fungi, which require 
‘oxygen to live. The bacteria which break down cellulose in 
plant matter need available nitrogen to do it. If they ger 
plenty of available nitrogen they break down rhe vegetable. 
matter very quickly, and in doing so they generate a lot of 
heat. The heat kills the weed seeds and disease organisms 
Making a compost heap 


H space is no probem, male an operayered compost 
heap- the larger the ешек, so that heat can build up 
inside without ioo much escaping. But an enclosed 
heap probaly more practical you build up layers 
of animal and vegetable matter ix a confined space, 
эл hicks covered wich tui алы small branches, 
and between шай. Keep che compost damp and 
ave gaps Баева the rick fer afe to per through: 
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in the compost. If there is a shortage of available nitrogen. 
it takes the organisms very long time to break the vegetable. 
matter down. So in order to speed the process up as much. 
as you can, you try to provide the things that the compost- 
making organisms need: air, moisture, and nitrogen, 

You can provide the air by having rows of bricks with 
gaps between them underneath the compost and, if you like, 
by leaving a few posts in the heap as you build it, so you 
can pull them out to leave “chimneys” You can provide 
the moisture either by letting rain fall on the heap, or by 
throwing enough water on it to moisten it well. And you 
сап provide the nitrogen by adding animal manure, urine, 
fish meal, inorganic nitrogen, blood, blood meal, or anything 
you can get that has a fairly high nitrogen content. 

The natural, and traditional, way to make compost is to 
throw your vegetable matter (generally straw) at the feet of 
yarded cattle, pigs, or other animals, The available nitrogen 
їп the form of the animal's dung and urine “activates” the 
compost, The urine also provides moisture and enough ай 
gets between the straw. After a month or two, you dig the 
heap out and stack it carefully out of doors, More air gets 
into it and makes it ror down further. Then, after а few 
months, you cart it out and spread it on the land as fertilizer. 

Bur if you don’t have any animals your best bet is to 
build compost heaps by putting down a layer of bricks oF 
concrete blocks with gaps in them, and laying coarse woody 
material on these to let the air through. Then put down 
several layers of vegetable matter, sprinkling a dusting 
cof some substance with a high nitrogen content between 
them. Ten inches of vegetable matter and a couple of inches 
of chicken dung, or a thick sprinkling of a high-nitrogen 
fertilizer, would be ideal. Some people alternate 
the nitrogen. Keep the sides vertical using walls 
of either wood, brick or concrete, and keep it decently moist 
bur not sopping. When it begins to heat, keep most of the 
rain off it, either by shaping the top, by building a roof, or 
by covering it with old carpets, After a month or two, turn it, 
putting what was the top and the sides into the middle 
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After another month or two, it will be fit to put on the 
garden, Every possible object of vegetable or animal origin 
should go in the compost heap. 


Green manuring 
Green manuring is the process of growing a crop and then 
digging or ploughing it їп to the soil, or else just cutting or 
pulling the crop, and throwing it down on top of the soil. 
This latter form of green manuring is “mulching” Ultimately, 
the green matter will rot and the earthworms will drag it 
down into the soil in their indefatigable manner If you dig 
in green manure crops you should do it at least three weeks 
before you sow the next crop on top of them. The only way 
round this is to add plenty of available nitrogen to help to 
rot down the green manure without it robbing the soil 
Green manuring improves the quality of the soil because 
the vegetable matter rots down into humus. The amount of 
humus added by an apparently heavy crop of green manure. 
is smaller than you might think, but the great value of such 
crops is that they take up the free nitrogen in the soil. Bare 
soil would lose this nitrogen to the ait, whereas the green 
crop retains nitrogen and only releases it when it has rotted, 
by which time the subsequent crop should be ready to use it. 
It should be the aim of the organic gardener to keep as 
much of his land as possible covered with plants, Bare soil 
should be anathema unless for a very good reason it has 
to be bare temporarily. The old gardener's idea of "turning 
up land rough in che autumn to let the frosts get in it in 
the winter" has not proved a very good one. 


Using weeds 
Even weeds can be a green manure crap. If weeds grow, pull 
them out and let them rot, either on the surface or dug in. 
But don't let them seed, For one thing, "one years seeding 
is seven years weeding” and for another, all green manure. 
crops should be cut or pulled at the flowering stage, or 
earlier when their growth is young, succulent, and high in 
protein. They then have enough nitrogen in them to provide 
for their own rotting down. 

So look upon annual weeds as friends provided you can 
keep them under control. Perennial weeds (weeds фаг go 
‘on from year to year) should not be tolerated at any cost, 
They will do you nothing but harm, and will ultimately beat 
you if you don't beat them, I would make an exception with 
nettles, and also bracken. If you grow these two crops on 
otherwise waste land you can cut them and add them to the 
compost heap. They will do great good, as they аге both deep 
rooting and thus full of material they have brought up 
from below. 


Planting green manure 

Green manure crops can be divided into winter and summer 
crops, and legumes and nondegumes. People with small 
gardens will find winter crops more useful than summer 


‘ones, for the simple reason that they will need every inch 
‘of space in summer for growing food crops, Legumes make 
better green manure than non-legumes, because they have 
bacteria at their roots which take nitrogen from the air, and 
this is added to the soil when they rot. 


Grazing rye 

Of winter green manuring crops grazing rye is probably the 
best, It can be broadcast at a rate of 2 oz (56g) of seed per 
square yard (0,8 square metre) after early potatoes have 
been lifted. Rake the seed in, leave it ro grow all winter and 
then dig ir in during spring. You can plant grazing rye as late 
as October although you won't get such a heavy crop. 


Comfrey 

Comfrey isa fine perennial to grow for either green manuring 
ог compost. Plant root cuttings from existing. plants two 
feet (0.6m) apart in really weed-clear land in spring and 
just let it grow. The roots will go down into the вой as far as 
there is soil for them to penetrate and they will exist for a 
decade giving heavy yields of highly nitrogenous material, 
rich in potash, phosphate, and other minerals too, Over 
sixty cons an acre of greenstuff has been achieved, although 
this was probably in response to heavy manuring. Still, you 
might well get forty tons, and forty tons of comfrey yields 
about four tons of good compost, and when dug in, it makes 
magnificent green manure. 


Other green manure and compost crops 

Tares are legumes and winter crops and are therefore doubly 
valuable. They can be sown from August to October, and. 
dug in next spring. Asa summer crop, they can be sown any 
time in the spring and dug in when in flower. Mustard is 
à much-used green manure crop, which is sown after early 
potatoes are lifted. Give the dug-over ground a good raking, 
broadcast the seed lightly and rake it in. Dig the crop into 
the ground as soon as the first flowers appear. Red clover 
seeds are expensive bur itis a fine bulky nitrogen-tich legume 
which can be sown after early potatoes and dug in in tl 
autumn, If you plant some in the spring for the purpose of 
keeping seed you will save having to buy any. Lupins are a 
large legume. Put the seeds in at six inch (15cm) intervals 
both ways in the spring or early summer. Here again you 
can save your own seed. Tagetes minuta is a kind of giant 
marigold, and is an interesting crop to plant for compost. 
material. t grows ten feet (3m) high and has two marvellous 
effects, Ir kills eel-worm, and it wipes out ground elder and 
bindweed. It even suppresses to some extent the hideous 
couch grass or spear grass, which is the scourge of many 
gardens. И is too tough to be dug in as green manure and 
should be composted. Sunflowers make bulky compost 
material. The seed is planted half an inch (lem) deep and 
one foot (30cm) apart both ways in the spring, and cut when 
itis in flower 
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The Garxdener's Tools 


Spade A good spade, kept clean and put away after use, is 
essential for inverting the soil and digging in manure. 


Fork The garden fork isa marvellous instrument, and many 
experienced gardeners use it more often than the spade. 
With it you can loosen up the soil, very quickly, without 
inverting it, incorporate compost or manure with the first 
few inches and fork out roots of creeping weeds like couch 
grass, tis also essential for digging up spuds. 


Hoe There are two main types of hoe. There is the ordinary 
hoe, and what the English call the Dutch hoe. The former 
is for pulling through the soil and the latter is for pushing. 
The ordinary hoe is much faster goes deeper and can tackle 
tougher weeds. The Dutch hoe has the advantage that you. 
walk backwards when you use it, andso leave the ground free 
of footprints. For people who really have some hoeing to 
Чо, and muse get on with it, would always recommend the 
ordinary hoe. 


Rake A rake, preferably a large steel one, is essential for 
raking down fine seed beds and for covering seed. 


Wheelbarrow A wheelbarrow is necessary in anything 
bigger than a very small town garden. The old-fashioned 
wooden wheelbarrow, with a wooden wheel and a remov- 
able кор on which light bulky loads could be carried, was a 
splendid and beautiful vehicle, and much better than the 
low steel builders wheelbarrow sold everywhere nowadays. 


‘Watering can Get a big galvanized iron watering can and 
not a streamlined plastic one that won't last five minutes 


‘Trowel You will need a trowel for setting out plants, 


Dibber A dibber can be made by cutting down a broken 
spade ог fork handle. You will need i for setting out smaller 
plants and seedlings. 


Secateurs Secateurs are very useful for pruning. They are 
much quicker and also kinder ro the plants than a knife, 
and they are also useful for severing chickens’ neckbones 
‘when you are gutting them, 


Garden line A garden line which is a light cord, rather 
than a string which gets tangled up, should be kept on an 
iron or wooden reel on which it сап be wound up. This may 
seem a luxury, but it is very useful for getting your rows 
of vegetables straight. 


Wheel-hoe Small wheeled tools can be a real help. A 
wheel-hoe is most useful; it is the equivalent of the horse- 
hoe in the fields. You push it up and down between the rows. 
This means, of course, that you still have to hand-hoe in 
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Клара (pressi) sprayer 


N 


Digging 


Dig a furrow at one ex of your bed, and fl ir wich soil from the Вани 
lig пен. Procad in this way the end беп Fil he last fero with 
iom the fes Or split унт bed and dig down one side and. 

back the овес Yon then have spare зой near the empty furo 


When digging break up he earth, 
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therows between the plants. Thereisa techniqueofpplanting 
such things as the larger brassica (Brussels sprouts etc), 
ıd potatoes in squares, so that you can wheel-hoe 
both ways, at right angles. Don’t be misled into thinking 
that you can really plough with the “plough” attachment of 
these instruments. It is just for scoring а small furrow to 
drop seeds in and itis very useful 


Drills There is a great variety of small wheeled drills on 
the market. Most of them just agitate the seed until it falls 
down through a spout which drops it below the surface of 
the ground. There are precision drills, however, which pick 
seeds up one at a time and drop them at exactly the right 
intervals, These are expensive, and not justified in a small 
garden, but on a market garden scale are well worthwhile 
They save seed, and also save work thinning later. However, 
they won't handle all seed, and some kinds have to be 
“pelleted You can buy seed already pelleted so it can be 
picked out by the selector mechanism of a precision drill 
This seed is expensive, but you save if you use a lot. 
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Sowing & Planting 


Some people are said to have "green fingers", meaning that 
when they planta seed ora plant or a ree, it grows. I suspect 
thar this mysterious power is merely common sense and 
sympathy Sympathy for the new life that you are helping to 
nurture. After all what does a seed want? Moisture, warmth 
and soil friable enough for its shoot to grow upwards and its 
roots downwards. This вой should be in close contact with 
the seed, and there shouldn't be too much soil between the 
seed and the light, as the plants growth depends on the 
energy collected from the sun by photosynthesis in its 
green leaves, This energy takes over from the energy stored in 
the seed when that is exhausted, and helps to protect the 
plant from its enemies. 

Plants vary in their requirements, of course, but broadly 
speaking, there are wo ways to establish vegetables. Oneisby 
sowing the seed direct into the ground where it is going to 
stay. The other is by sowing it somewhere else, and then in 
duecourse transplanting. And here areeven occasions when 
we transplant the plants from where we sowed the seed into 
another bed, leave them there to grow fora while, and then 
transplant them again into their final bed. There are two 
quite sensible reasons for this seemingly laborious and time- 
consuming procedure. 

First, by crowding the seed in a seed bed, we release the 
land that the plants will ultimately take up, and can use it for 
another, earlier crop. So nearly all our brassica (cabbage- 
tribe), our leeks, and those other plants that will grow 
through the autumn and possibly part of the winter, occupy 
verylittleground forthe first half of thesummet. Then we put 
them in ground vacated by earlier crops, such as early spuds 
Or peas, and so we get two crops off the land in one year. The 
second reason for transplanting is to give seeds a good start. 
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This is done by sowing seeds in a seed bed, but under glass, 
plastic or some other covering. This way we who live in 
temperate climates can start them earlier and give them ап 
initial boost, so that they will come to harvest during our 
shore summer. Afterall, many of our vegetable crops were 
evolved for warmer climes than the ones we grow them in. 


Peat pots 
There are certain crops which respond far better to being 
grown in peat pots before they are transplanted, rather than. 
in flatsor seed boxes, These re crops which don'tlike having 
theit roots interfered with. When you plant the peat pot 
direct in the ground the roots will simply drive their way 
through the wet peat and the plant won't suffer. Maize, 
melons, squashes, and many other semi-hardy plants benefit 
from this treatment. 


Soil for seed boxes 

Thesort ofsoil you putin yourflats,orseed boxes, грог, ог 
whatever, is very important, If you just put ordinary topsoil 
init will rendtocrack,and dry out, andit will haveinsecrsand. 
disease organisms in it that may flourish in the hot air of the 
greenhouse, This won't give you very good results. 

Ifyou can get, and afford, prepared potting composts such 
as the John Innes range, then get them. The expense is 
justified by results. These composts are carefully blended 
and well sterilized. If you can't, or don't want to buy them, 
you will have to manufacture potting composts of your own. 

The fundamental ingredients of the John Innes composts 
are loam, peat and sand. You can make the loam by digging 
top quality meadow turves and stacking them, grass-side 
down, witha sprinkling of good compostorfarmyard manure 


After you have raked бе зой, ead 
Ит with our feet or with the 
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in between each layer of turves. Stack them in six foot layers, 
and leave them for from six months to а year. The loam 
should be sterilized. This is best done by passing steam 
through it. Put the loam in any container with holes in the 
bottom and place it over a vessel of hoiling water. This will 
sterilize it 

Peat can be bought in bales, or it can be dug from a peat 
bog, and then sterilized by simply boiling it in water. 

John Innes seed compost, for putting in flats orseed boxes, 
is, by volume: 2 parts sterilized loam; Г part sterilized peat; 
1 part coarse sand. To each bushel (25.4 kg) of the above add 
18 o: (42g) superphosphate oflime and oz (219) af ground 
chalk or ground limestone. 

John Innes porting compost isby volume:7 partssterilized. 
loam; 3 parts sterilized peat; 2 parts coarse sand, To each 
bushel (25.4 kg) add 1 Ib (114 g) of John Innes base fertilizer 
and oz (21g) ground chalk or limestone, 

‘And John Innes base fertilizer is by weight: 2 parts hoof 
and hom meal; 2 parts superphosphate of lime; 1 part 
sulphate of potash. 


‘Transplanting 

The same qualities are needed for transplanting a growing 
plant successfully as are needed for sowing seed: sympathy 
and common sense. Consider what а trauma transplantation 
mustbeforaplant,whichisalifeform evolvedforgrowingall 
itslifeinoneplace. ris wrenchedoutofthe ground and most 
of the friendly earth is shaken from its tender roots which 
themselves are probably severely damaged. Then it is shoved 
roughly into some alien soil, possibly with much of its toot 
system notin contact with the soil at all and the rest jammed 
together into a matted ball. Ir is quite amazing that trans- 
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planted seedlingseversurvive,letalonegrow into mature plant, 

So dig plants out gently and be sure that as much soil 
adheres to their roots as possible. Transplant them as gently 
aspossibleinto friable soil with their roots spread naturally as 
they were before. Make sure the вой is well firmed, but not 
roughly trampled зо as to break off tender roots. Then water 
them well. "Райана transplants, which means completely 
saturating them, is nearly always a good idea, It is drying out 
that kills most transplants, Of course, if we have hundreds or 
thousands of brassica to plant, we can't be too particular, We 
are forced by sheer pressure to bang them in pretty quickly, 
but even then it is surprising how one person will have a 
hundred percent success with his plantings, while another 
has many failures. 


Putting the plant in 

Plant when it is raining if you can, or when rain is promised. 
Put large plants in with a trowel and smaller ones with a 
dibber, which is basically a pointed stick, Farm labourers 
transplanting thousands of brassica plants go along ata slow 
walking pace, jabbing the dibber in beside the plant and then 
moving the dibber over towards it to jam the earth tight 
around its roots. Ifa moderate tug on the plant doesn't pullit 
out, it will be al right. 

With larger or more delicate plants, such as tomatoes, 
broad beans (if you really have to transplant them) or 
sweet com, keep a ball of soll on the roots and very carefully 
place them in a hole dug with a trowel. Then firm the soil 
around them. If you have grown them in pots, carry them in 
the pots to their planting station. Water them well, then take 
them gently out of the pots immediately before you place 
them in the ground. 
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Growing under Cover 


You can get a greenhouse which has ап interior like a space 
module about to make а landing on the moon, with 
thermostats, propagators, electric fumigatorsand hell knows 
what, But if you buy this sort of equipment you are 
spending the money that would buy you out-of-season 
vegetables at the nearest greengrocers for many decades. 
Consider: is it really worthwhile going to great trouble and 
expense in order to have some vegetable or fruit ready a 
fortnight earlier than you would otherwise? If you are 
growing for market, the answer is yes. 

Greenhouse production or intensive cloche production 
for sale is a very sensible and valid way of making the small 
amount of money that every selfsupporter must have to 
conduct his limited trade with the rest of the world. 1 write 
hooks, my neighbour gives piano lessons, another makes 
wooden articles, If anyone wants to make underglass 
cultivation his money-spinning enterprise he must get some 
good specialist books on the subject, which is a very complex 
опе, and requires a great deal of knowledge to make the 
difference between success and complete, expensive failure. 

But unless the self supporter intends to make greenhouse 
production a main item of foreign exchange ог money- 
earning, only the simplest of greenhouses is justified, with 
maybe some cold frames, "hot frames" ora variety ofcloches 
You can buy your greenhouse readymade or build it 
yourself. Buying the frames with glass in them is often the 
best thing, for you can then build your own lean-to green- 
house. See pp. 172-173 for more details 


Cold frames 
Tf you make four low walls and pura pane of glass on them, 
sloping to face the sun, you have a frame. The walls can be 
made of wood, bricks, concrete blocks, rammed earth, what. 
you will, The glass must be set in wooden frames so that it 
can be raised or lowered, Frames are fine for forcing on early 
lettuces and cabbages, for growing cucumbers later in the 
summer, or for melons and all sorts of other things. Most 
of them are too low for tomatoes. 


Hot frames 
Theseare much used by the skilful French market gardeners, 
and are a fine and economical way to force on early plants, 
but they do need skill. You make a "hot bed? This is a pile of 
partlyrotted farmyard manure or compost. The best is 
stable manure: horse shit mixed with straw, mixed with an 
equal part of leaves or other composting material soit won't 
be too hot. Turn this a couple of times until the first intense 
heat of fermenting has gone off along with the strong smell 
ofammonia, then lay it down in your frame with a shallower 
layer of earth on top. Manure two and a half feet (76cm) 
deep with a foot (30cm) of soil over it is appropriate, The 
seed should be put in when the temperature falls to about 
BOF (27°C). You can transplant plants into the bed. You 
would of course be doing this in the late winter or early 


ч? 


spring, and «o as the hot bed cools the spring advances, 
and the heat of the sun replaces the heat of the manure, 
which will have gone by the time you no longer need it. 
You will then have lovely well-otted horse manure, 

Growing in a hot frame is not as easy as it sounds, but if 
you get the procedure right it is highly effective. lt is sad that 
it is not used more often. Maybe as heating greenhouses 
with oil and electricity becomes more expensive it will be. 
Of course — you must first find your horse. A well-made 
compost heap with some activator will work roo. 


Cloches 
The first cloches were bell-shaped glass bowls, and were 
much used in France. They were simply inverted over the 
plants to be forced. These were replaced by continuous 
cloches, which are tent or barn-shaped glass sheds placed. 
end to end to form long tunnels, These are much cheaper, 
which is a good thing, because if you are half as clumsy as. 


Hot frame 
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lam your cloche-managing career will be incessantly 
punctuated by the merry tinkling sound of breaking glass 
If just look at a glass cloche it falls to pieces, so when you 
reflect chat you have got to hoe round crops, handaveed, 
water (very necessary for crops under cloches as they Чо 
mot get the rain), thin, inspect and harvest, and that the 
cloches have to keep coming off and going back on every 
time you do one of these operations, you will realize that 
cloche-mortality can be very high. 

Polythene tunnels supported by inverted U-shaped wires 
were the next development, They dont shatter, but can very 
easily be blown away ina gale, and blown to pieces However, 
they do work, and many people use them now; many market 
gardeners have them on a large scale. Getting them an and 
off enormously increases the labour involved in growing a 
crop, bur harvesting а fortnight early may well make the 
difference between profit and loss. PVC by the way retains 
the heat more efficiently than polythene, but is more expen- 
Cloches and a cold frame 
Fou ай, їй glass атон them make a cold Бати (ap right). Cloches are 
portae and there are innumerable прес (d to v) hard poti coco 


‘las ham cloche; soft plastic tunnel cloches simple comugased plastic cloche 
las ene cloche. 


sive. And don't neglect the humble jam-jar! One of these 
inverted over an early-sown seed or plant of some tender 
species will protect it as well as any cloche, A sheet of any 
transparent plastic spread on the ground and weighted down 
on the edges with earth is fine for forcing on early potatoes 
and so on, When you do this sort of thing you must be 
careful to “harden off” the plants sensibly and gradually 


Propagators 

You can use a propagator to get very early seeds going, This 
is an enclosed glass box with soil init and ипдегвой electric 
heating. It produces the condition known as “warm feet but 
cold head” which many plants like. Tomato seed can be 
germinated in one of these in January in a temperate climate, 
but the air above it must be kept at 45°F (7°C) at least, 
as well as the soil being warm. A propagator is probably a 
worthwhile investment if you have electricity, and the time 
and skill to grow your own tomato plants from seed. 
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Protecting from Pests 


The weeds that grow so merrily in our gardens, in defiance 
of all our efforts to wipe them out, are tough organisms, 
and well adapted to protect themselves from most enemies. 
and diseases. They wouldn't be there otherwise. Bur our 
crops have evolved gradually through artificial selection so 
as to be succulent, good го cat, and productive of high 
yields. As a result, their natural toughness and immunity 
against pests and diseases have often been sacrificed to 
other qualities. We must therefore protect them instead. 
However, avoiding attack by pests and diseases is nor so 
easy In fact it presents a great problem. 

If you observe the principles of good husbandry, by 
putting plenty of animal manure or compost on the land, 
and by keeping to strict crop rotations (never grow the 
same annual crop on a piece of land two years running, 
and always leave the longest possible gap between two 
crops of the same plant), you will avoid many troubles 


Work with nature, not against it. 
Nasturtiums repel cucumber | Toads will zat nasties such at 
(eee and Merican bean eede. | slugs, aphids and mosques, 
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You vill always get pests and diseases but they will not reach. 
serious proportions. An organic farmer I know who farms 
a thousand acres with never an ounce of chemicals, and 
whose yields for every crop he grows are well above the 
national average, says that in his wheat he can show you 
‘examples of every wheat disease there is, but never enough. 
‘of any one for it to make the slightest difference to his yield. 

A highly diversified floral and faunal environment makes 
for balance between species: plenty of predators of various 
sorts kill the pests before they get out of hand. Destroy all 
forms of life with poisonous chemicals and you will destroy 
all the predators too, so that when you do get a plague of. 
some pest there will be no natural control, and you will be 
forced to use chemicals again. АЙ the same, no matter how 
organically you farm, there are times when some pest of 
disease gets the upper hand, and when something must be 
done if you are not ro lose the crop. 
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Chemical pest control 

Orthodox gardeners will say use poison. You can indeed 
use some poison, and maybe sometimes you will have to; 
but surely it is far better and more skilful gardening practice 
to save your crops without using poison? Any fool can keep 
disease at bay simply by dousing his crop with chemicals, 
but what of the effect on other, benign, forms of life? If a 
chemical is poisonous to one thing you can be certain it 
will be poisonous to other forms oflifetoo,and that includes 
human life; it will do damage even if it doesn't kill. 

The only chemicals 1 use are Bordeaux Mixture (see 
р. 87) against blight in potatoes, various poisoned baits 
against slugs, and derris or pyrethrum or a mixture of both 
against caterpillars and green ог black Пу Derris and 
pyrethrum are both derived from plants, are non-persistent, 
and harmless to any nondnsect. T have tried calamine 
(mercuric chloride) against club-root but it was ineffective, 
‘Simple methods of protection 
с op a 
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Biological pest control 

Very little research has so far been done into natural, or 
biological, means of defence, simply because there is no 
money to Бе made out of doing such research. No big 
company will look into ways of controlling pests and 
diseases which aren't going to make it any profit, and which 
will even operate against the profits it already makes by 
selling poisonous chemicals 

Lawrence D. Hills of the Henry Doubleday Association 
in Bocking, Braintree, Essex, England, with voluntary 
assistants all over the world, has in fact done some research 
into biological methods of pest and disease control. Many 
of these are merely confirmations of old and tried methods 
that have been used by countrymen for centuries, but some 
are quite new, The Association sells a little book called 
Pest Control without Poisons which is very useful. Here are 
some tips from it (and ftom other sources): 

Tie sacking strips or corrugated cardboard round fruit 
trees in late summer and then burn complete with weevils, 
codling moth grubs and other nasties. 

Put a very good old-fashioned grease-band around tree 
boles to catch nasties coming up. Most predators fly. 

Cur off all dead wood from stone fruits in early summer 
and burn as a guard against silverleaf and die-back. 

Spray winter wash on fruit trees in winter. This should 
only be done if needed, for it kills useful predators as well as 
nasties. There are many proprietary brands of winter or 
“tar” wash, 

Use plenty of potash to prevent chocolatespor in beans, 
Grow wintersown broad beans instead of spring-sown to 
avoid blackfly. Pick our (and cook and eat!) the tips of 
broad-bean plants at the first sign of aphis attack. 

Avoid carrot fly by interplanting with onions. The smell 
of the one is said to "jam" the smell of the other; thus you 
avoid both carrot and onion fly Putting sand soaked with 
paraffin around carrot or onion rows is probably a better 
preventative. Onions from “sets” are less likely to get fly 
than onions from seed. 

Rigorous get rid of every brassica weed such as charlock 
and shepherd's purse so as not to harbour club-root. 

Drop bits of rhubarb down each hole before you plant 
out brassica seedlings, ог better still, water seed beds and 
seedlings with rhubarb-water. The smell of the rhubarb is 
said to deter the club-root organism. This is an old remedy 
but have never tried it. 

Sink basins full of beer into the ground ro trap slugs 
Or save the beer and use milk and water instead. 

My own experience with pests and diseases is that, 
except for potato blightif you don spray, occasional plagues 
of caterpillars on brassicas, and occasional aphis or greenfly 
and Маскву attacks, there is no need to worry as long as 
ou obey the laws of good organic husbandry which are 
nature’ laws, А few pests on healthy crops do very little 
harm = certainly not enough to worry about. 
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Vegetables 


If you grow just a few of the vegetables listed below you can 
eat your own fresh vegetables from early spring to late 
autumn. Andif you grow the right things and store them (see 
p.182), orif you ser yourself up witha greenhouse (see p.172) 
you can have your own vegetables the year round, and need 
never again suffer a flabby bought lettuce or a tasteless 


tomato in your own home. 


ARTICHOKES 
Globe artichokes 
Use Globe artichokes ме peren- 
тшй amd der a engem 
хорово, | would nor recom 
end thaw as the стор to ied 
hungry world bur the objec ofthe 
sellsuppoter should be rove 
neh and vane Mead par of this 
imas be a ch and varied diet. 
Basically globe arichokes are huge 
Чы and wat we eat are the 
Rower heads, and not even all of 
then, but шн the le bat he 
base ofeach ради petaly and he 
heart which bes under the т of 
prickles that are immature pes, 
Sd is delicious beyond: descrip: 
tion Вой һе whole owen andes 
ih baer огой and vine 


Sowing In spring plant suckers 
from an existing plant, each with a 
piece of heel of the old plant 
паа. Plant them four inches 
(Оп) deep in good we manured 
"welidraned sod ar three foot 
Gem) intervals, 

After care Keep them well hod. 
Harvesting Spare the first yes, 
pluck the heads the second and 
each ensuing year After five or six 
years dig ош and plant anew row 
Somewhere else. lf you planta new 
towevery year and serapan old one 
уоп will never have a gap with no 
artichokes. Muck well every year 
and cover in the winter witha thick 
mulch of trae 


Cardoons 
Use Cardoons are exactly Ше 
globe artichokes, except that they 
Are annuals and they have slightly 
Smaller lowers The Howers can be 
еп Ще globe artichoke flowers 
but cardoons are really grown for 
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tarthingupinthespringsorhatyou 
fan eat the stems ike celery 
Planting Mat tom seed whichis 
generally sown in а greenhouse in 
spring and hen pricked ош a fort- 
righ after the last frost. 


Jerusalem artichokes 
Use A useful standby in winter 
time as а substitute for potato, 
They can be lightly boiled ог fed 
in slices. They have absolutely 
бойоо ава 
Planting Like potatoes, de 
ешеш artichoke grows fom. 
tubers planted in early spring They 
are very easy co grow and need only 
alitleexralimeifyoursol requires 
it They arerarely attacked by pests 
After care Hoc until the Ладен. 
dense enough to suppress weed, 
Harvesting Dig them up as you 
need them. They can be left in the 
round throughout ће winter 
Sive few mature tubers to plant 
ne year 
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well drained. They will grow on. 
sand ss long asit has plenty of 
muc Make absolutely sure there 
e по perennial weeds in your 
бше asparagus bed: couch gras 
or ground-elder can ruin a bed be 
aine they cannot be eliminated 
nce the asparagus begins to prow 
"The roots get inoxricibly tater 
mined People always used to have 
mised, beds for asparagus, bur 
nowadays some people plant in 
Single or double rows, Ie doesn't 
realy mate Пе a raised bed ih 
three rows of plants and as the 
esr о on the bed tends to get 
higher because 1 put so much stuff 
on ie le is a good plan to cover it 
thickly with seaweed in the 
futur, Hit hanne rotted down by 
Spring take И off and compost it 
Sowing Muck really heavily inthe 
autumn buy or beg three-year old 
Panes in soing and plone dere 
fighteen inches (46 cm) apare 
measuring rom their middles The 
lanes од Iie lange spiders Don 
er them dry out before you plant 
them, and most import, pile a 
few inches of зой on top of hem. 
Make surethe soil does otdryout, 
and keep weeding the bed. Don't 
ier any weed ive 
‘Treatment Don'tcutany aspar 
ие fist Year: nota single ik 
În tae autumn cut the ferns down 
totheground, and mack well again. 
The following spring you can feed 
weli wth ish meal mature chicken 
ng: seaweed, or valt (yes salt = 
тарагы ia sex plan), and weed 
ain. That second year you may 
Jant ave a fend or puo but delay 
cutting unit June: Muck again in 
fhe late autumn, and eed again in 
the spring 
Harvesting The third year when 
the choot look like можа 
shoots, cut them just below the 
round. You can сш away fresh 
pangs ready to eat every wo ot 
three days. They soon shoot up 
эрип, and you can go on cutting 
‘el he third week fue and rhen 
жор. No more cutting, and by then 
ou will have plenty of ather green 
things to си anyway. Let the cl 
feme come up again, cut hem 
down in che lite autumn io con 
found the asparagus beetle by des- 
тош cher ерк Then, muck 
hem, or feed them, or both, for 
thesearelimeand phosphate hungry 
planes and like plenty of humus. 


AUBERGINE OR EGG 
PLANT 


Ure Aubergines have, recent 
am, become mre popular in 
Brian. They can beused forexode 
dishes стона and stile 
Sowing Sov aubergine seed in 


doors in euly spring, Sow them in 
compost and ту to keep the tem 
perature dose to 60°F (16°C). Pot 
out into peat pots or soil blocks 
about a month later 


Planting Plant them out in the 
‘open in early summer Protect them 
with cloches if you live in a cool 
climate. When you plant them 
pinch out rhe growing points to 
Trake chem branch Or you can sow 
feeds out in your garden under 
cloches in late spring and stil gera 
Tate crop. 

Harvesting Pick them when they 
are a deep purple and glossy Pick 
before frost sets in. 


BEETROOT 
Use Beetroot a very rich source 
of betain, which ш one of the B 
Vitamina. Beetroot therefore keeps 
you healthy, particularly If you 
эе and eat it raw but t tastes a 
Fell ofalorbertercocked, although 
tiny immature beet are good тиш 


Soil Beetroot Ше ight 
loam, but most soil will < 
“resent dow ke нем 
E той 
Sowing uino ia 
алу sommes very i couple 
af ей: every sc inches (13 eh 
The Sec are multiple аре and 
you wil bave ro his ana Soy. 
inch deep (2.3 cm) inow afoot 
ане ou 
care Thinandhoe Youcan 
ae she thinning maw n sla, 
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Harvesting Youcanlessethemin 
the ground until they are needed, 
or else unt the heavy frosts set in. 
Or you can life them in autumn. 
Twist (don't cut) the tops ой, and 
pot too near the roots, ог they will 
Blesa! Clamp or sore in sand in a 


BROAD BEANS. 

Use You can pick off the tops of 
aurumesown broad beans and 
‘cook them, You can cat the seeds 
when they are green, which thelr 
main use. Or you can dry them for 
ntes Ir is bese eo rub the skins of 
"iter died beans to make them 
more tender 


Soil They vil grow in most ol. 
‘Treatment Test he mme as you 
would peas (see below. Line wel 
Hed ust plenty of muleh- 
Sowing Tike to sene broad beans 
асай, bue then the ciae 
Femeie шу modeme de 
Weather gor intensely cold l might 
тир them ой but i never has et 
though once or twice in severe 
frone they havelooked prey side 
They pek up agan though, Tf 
энш. поо severe, oF Е you 
haven't been able то get seed in in 
theautumn,youean plant in carly 
Spring оп ligt егей ol. 
The later you sow the more rouble 
узе у to kavefrom blacky 
Bow three inches (Bem) deep, each 
жй eight inches (20 em) om the 
Tesa, in two rovs ight inches 20 
E apart Common sense wil sll 

ne айел. 
Each par of roves should bear least 
nwo foor see (16cm) away om the 
nent pale 


‘After care In the spring, just os 
Soon ns the асе бү апас, as they 
inevitably vil picthe render tops 
oll and eat them. Hoe of course, 


Harvesting Pick themas theyare 
ready Go on picking as hard as you 
ans and dey any that are lef after 


re Hearing broccoli are hike 
салона: They ше а damned 


nnde pend 
| yep eite 
т 
sae Re nee you paio 
oid ul wes ier ot 
пере 


Soil They е good, 
fol but ll row m most зой ss 
Jong iri wel manure 
Treatment. Like all brassica, 
secoli neede lime and доош 
lke acid sol Te les deeply ci 
tivated, but very бтп. 
Sowing Sar sowing in esd beds 
ine sea po on fer four 
йаша Hant outas soon as the 
Bs ars ead and you ve he 
und. Seedlings are ready when 
Bey area fow inches hiak and bave 
male ш least four leaves. Plant 
{vo feet (6l em) apart in rows мо 
iene (on apart 
After care Hoe regularly е 
жей stop growing nhe auum. 
Harvesting. Autumn varetes 
тш be cut не September and 
pore quen 
January to March spring varieties 
Apo Ара To get lare heade pro- 
fect бе curds (he wbite caulk 
Flower heads) by bending leaves 
ver them Always сш when пре, 


and dor boil ш steam gi 
(Dont "mem unde’ am 
бош ы. Кара kiehen d. 
[ке cen) Some ley 
feu of tem) Sam hy 
snl tll т. 


Sprouting broccoli, purple 
oF green. 
е 
обвива со 
grassy aie wera 

lc 
pu кыс мы en 
ааа 
‘Treatment Ths ithesameasfor 
poa 
Ec. 

in dumis. You pick and ext 
теди i mu ta 
аа Оре aye 
shove and iene bono 


BRUSSELS SPROUTS 
Use Sprouts are the most useful 
and delicious winter green veget- 
able. You simply canno have too 
‘many ofthe 


Soil They like deeply worked rich 
loam, but they wil give a crop in 
most soils as long as it is deeply 
worked and made very fim- 
“Treatment Ри on compost or 
muck the previous autumn, or 
plant after a wellsmucked crop. IF 
Sour soil ie lime deficient, plant 
эйе a imed сор. 

Sowing Sow inthe open in seed 
beds during early spring, If you 
wans late sprouts sow again ina few 
чеда time 

Planting Pant oot in carly 
summer thre fet (91 cm) apart in 
поне three feet apart (O1 em). is 


vac, especially in windy place, 
to give cach plant а stake so atit 
ane supported and kept aright 
when grown ler 
‘After care. Hoe when required. 
cerro. (pant im alternate 
ora ped mer 
another uidiegrowing catcherop, 
Бине бе spaces are wide Keep 
eol slugs and caterpillars Ifyou 
didt sake the plants in spring. in 
Suu earth up the stems to give 
рген жш ty eate Ê 
growth of new оов. 
ng Early sproutsare ready 
in late эштери look on thems tk 
о 
iste asa winter ву Chr 
тш dine without пази ва 
travesty. and they should keep you 
ing ший spring, Pick off the 
{aves only aker they have gone 
yellow Use the tops of the plants 
er you have picked the sprout, 


CABBAGE 

Use Cabbage is the most reliable 
of all the brassica. Iis not fussy 
about soil and tatment, yields a 
heavy crop peracreand some varie 
"icr сап be stored п clamp, cellar 
or sauerkraut vat What we should 
Чо without cabbages 1 cannot 
‘hike There are three sorts: spring 
Summer and autumn, and winter 


Soil Ligh soil is ideal. 
Treatment They like fertile soll 
which ts not acid, and ir needn't be 
particularly т 

Sowing. Sow during the summer. 
inn seed bed. 

Planting Plantin autumn, a foot 
(30 cm) apart im rows 18 inches 
(46cm) apart 

‘After care Hoe regularly and you 
an top-dress with nitrogen if you 
Harvesting Use as spring greens 


мт 


Vegetables 


in the hungry gin = early sping or 
leaves few ta hear forearingin lare 
spring and early summer 


Summer and autumn 


Сыны 


Treatment Sce Spring cabbage. 
Sowing Sow in Ше winter ina 
old frame or In spring outdoors, 
Planting Plants few where there 
is room in early summer. 

After care See Spring cabbage. 
Harvesting You don'tneed many 
cabbages in summer anyway but 
Pick when you feel like a change 


Winter cabbage 

Soil They like a heavy aam. 
‘Treatment Sce Spring cabbage 
Sowing Sow in seed besin Aprl 
and May 

Planting Plant two feet (61 cm) 
parti rows twa feer (6m) apart 
in midsummer 

After care Hoe regularly Don't 
Bocher ro top-deess, 

Harvesting Where winters are not 
Toosevereleavethetmintheground 
tail you ant them. Where here 
lors ofsnowandicecutinaurumn. 
and clamp or make sauerkraut 


Red cabbage 

Treat the same as Winter cabbage. 
Pickle or cook in oil and vinegar 
with spices. Cook a for some time 
Because ir te rough seul 


CARROTS 
Use Caro bave more vitamin A 
Wen eying de vean lei ro 
wann Won Var Tavas put 
cil ee dt ela 
Boh nghe fighter bo was due 
те e Rope conspi af c 
Tor wich helped hem sce the 
Sal In ace e all duc to 
sias wich the Germans шев 
moi он. Curae sare wl 
{Eto he winter and are a ost 
Sil source of good food for he 
separe: They cin beeen 
Be dies cese hc 
[neni 
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Soil Carrots Ще a deep, well- 
Cultivated sandy loam. They grow. 
Well in very light soil almost sand 
in fact 

‘Treatment Like most roars they 
fork if planted in soil which has 
recently been heavily manured 
ith muck compost although in 
fact well-matured compost doesn't 
seem по айыт them so much. 
Shakespeare compared Man то а 
forked carrot, So don't plant them 
after fresh muck They dont like 
four ground (a pH of about 6 is 
Fine). The land must lave been 
deeply dug and thea worked down 
into aine ith 

Sowing There is no point in sow- 
tg итв Ши he ground le dry 
and warm, say in the late spring 
Sow very shallowly as thinly asyou 
can, and amp down rows with the 
Fack of rhe ake afterwards Some 
people sow a few radishes in with 
them to show where the owe are 
before he slower carrots emerge. 
Then they pull the radishes far eat 
ing when they ме ready Some 
people intercrop with onions, in 
the belief chat the carrot бу are put 
эй by the onions, and the onion fy 
е put off by the carrots 

‘After care If you sow in dry 
‘weather ts good towatertherows 
ro start germination Hoe frequent 
land carefully so as посто damage 
the carrots, and hand-weedas well. 
Sufler nor weeds to exist in your 
carrot rows. To get a heasy crop 
thin ta about three inches (8 em) 
apart, then harvest every other car- 
тос э as to leave them ae inches 
(5 cm) арап. This i best for big 
rough carrots for winter storing, 
bur for summer and autumn use 
don't bother to thin a all. When 
You do thin ну to do it when ii 
icing (to thwart the carrot бу), 
Or fite nor raining sprinkle ders 
ust around rhe plants After thin- 
ning draw the soil around the 
planes and then tamp down ко the 
Scent of bruised carros wil not 
trac the beastly carrot бу. 
Harvesting Pull thera youngand 
tender whenever you feel ее Lift 
the maincrop witha fork before the 
frst severe fost of wines and store 
insandin a cool place suchasaroot 
cellar You can clamp (веер. 183) 
‘them burthey sometimes gotten 
Inthe clamp. Washed carrots wont. 
Seep ar all whatever you da, They 
tot almost immediately, 


CAULIFLOWER 

Use Eat them in summer and 
autumn. Hearing broccoli are apt 
to takeover in winter Caulilowers 
Yield well, bur you need skill and 
good land to grow them succes 
fully Therarenotabeginnerserop 


Soil They want deep, well-drained, 
wellcultivared вой, well manored, 
ond wich ample valer They won't 
тош св bad land or under bad 
conditions 


“Treatment They must have non- 
acd conditions Ше all brassica 
which means you muse lime if 
neces А fortnight before plant 
ing fork on or harrow in а good 
dressing of fsh manure or the like: 
"They also need ome pota 
Sowing They con be sown under. 
cold glass in September or in a 
warm greenhouse in January or 
February Sow outdoors im lae 
эрите Plant two feet (61 cm) apart 
in rows two fet их (16 em) арап, 
Planting Autumn and winter 
sown plants go ошт spring Spring 
‘After care Hoc of course. Make 
эше there is always plenty of 
"moisture for they cam samd 
drought. Top-drese with nitrogen 
ifvouhaveany Keep them movi 

in other words dont let them stop 
growing 

Harvesting Cut them when they 
are ready, early i the marning i 
possible Don't bel them to death, 
‘They are nice boiled, then dipped 
in Battes fried and eaten cold 


CELERIAC 
Use You can grate the big wollen 
тои and eat them taw Or you can 
peel and boil or boil and then бу. 


Sawing Sou prick our and plant 
ош just like white celery 
After care When you hoe draw 


the soil nway fom the planes 
instead of earthing them up as you 
would for celery 

Harvesting Begin harvesting in 
autumn Earth them up in the 
middle af November for protection 
Against winter frost. 


CELERY 
White celery 

Use I is said that celery s best 
after the first frot has been on it 
Ifyou ме lucky it will keep going 
until а few weeks after Christmas 
as long as you ridge i well Ива 
mose delicous and useful winter 
vegetable whether eaten rw, a the 
blanched stems should be, or 
cookedinsevsasibetopsshouldbe. 


Soll toves deep fertile зой, very 
soit but not swampy. The very 
Eert celery ingrown nso which 
[igh їп omic matter and reins 
sobre Dont let the sod yout 
Treatment Celery peters acid to 
alkaline condition, so never gei 
ie еше plenty the а 
gin mark or ней лине compost 
where it is going to grow. на 
Sowing Sow under glass аса 
temperature o between GOFF ad 
SFE (GHC an ^C) inspring or 
buy plans бит а miner. The 
seedings most lsptmoir Spay 
Жет nth water att wicca da 
Planting Еду summer & бе 
usual time to plane Man very care 
fly fone en) putin wench 
with muck undementh Soak wel 
‘After care. You can grow cathe 
crops such a етисе бг rdi o. 
"ides between the rows, When 
fis reu The been 
esed earth up the celery Cur. 
ait he side shoot Then hold the 
Planes in a tight ue and ear 


Г 
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up ко only the tops of the leaves 
ae above the new ridges Always 
евр ground moist. Never let ie dry 
ош. To prevent leaf blight spray 
wath Bordeaux Mixture (sce р. 87) 
‘once or twice as yon would sp 
If you want to extend the eating 
Seaton їп the winter protect the 
plants with straw bracken, cloches, 
or what you will, Or you can he 
them into drygroundinaprotecred 
position if you fear very hard frost. 
Ít makes harvesting dificult, 

ing Dig them vut when- 
ever you want them and eat them 
Сеч 


Self blanching celery 
‘You сап grow this on the fa, in 
the same conditions as ordinary or 
white celery (se above). Bur you 
don't need а earth ie up И ges 
used before the white celery and 
‘must be finished before hard ross 
Begin asi is nor fosthurdy It ls 
not as good to cat as white celer, 
Butisagood standby intheautumn 
before white celery is ready 


CHICORY 
"Use Chicory makes good winter 


Saying Sow the Woot pe la 
ай simmer а fine lh ond 
lera foot (30 ct) apart in rovs 
inches (06cm) apare 
‘Aftercare Cordomtoputibore 
devo ее Li nd 

nt i pots and keep in е da 
SEGUE УС) аве. 
eae Beek e hoca of 
Ta elore ou need them. They 
Jiu pow gain every four weeks 
ors Keep picking 


CORN SALAD 
Use TE you like eating salad in the 
winter this ап ideal стор for you, 


e produces leaves like tender 
young lence leaves. 

Sawing Sow in drills one foot 
{30 сн) apart in late summer 
Harvesting Cut it when theplant 
3s short with just three or four 
leaves, Don't let t get too lanky 


CUCUMBERS AND 
GHERKINS 

Use Ridge cucumbers and gherkins, 
both of which are ne pickled, cun 
be grown out of doors. Frame 
cucumber, which are beter look- 
ing and beter tasting when fresh, 
are grownin frames or under cloches 
‘A heated greenhouse is even better 
because you will get your cucum- 


Вой Cucumbers wil gow on ight 
жой ii kat pleny of manure in i 
Fermu hareri cttm, 
Ind they dont e scd sol 
Treatment Dig pleny of mulch 
in during ве previous Suture: 
Sowing Frame cucumber can be 
fon, nde Cove нейн sng 
Ti tea von ca пат them of 
in а heated greenhouse, beeping 
the empate at about OPE 
AUS Outdoor type cant be 
Sown oni айу sommer unes 
thoy are preted for the ft 
тиий. in wer climates plant эх 
seeds of an outdoor vane 9n a 
Salli four inches cn) bk 
Adler thin our cote tee bet 
Slam on exch hil n dry climate 
toe the pare technique, bur pase 
in a жап depression that has had 
plenty of muck or compost dur 
Tos ir rhe previous ашата, 
Flaming Outdoor cucumber 
Tat continue to ow where you 
flant them Frame cucumbers can 
[Ойша ettin шу sunet 
W you grow cucumbers in ges 
House pot them im peat pate as 
they id bip enough to handle, 
then plane hem, por and slim 
thewreerhoue vail when they are 


abour оошкон the por Always 
wate them wich warm waen ер. 
the remos hund and 
а 15 
Ater care They mos have plenty 
Ж water and never be allowed 10 
fe ok Ie helps то scd mk in 
She vater Ridge cucumber вом 
Bave all the male owe pinched 
them, so ва te eal owes 
hich produce Ве cucumber 
оа т Tod. hey do he 
fut wil be be And nig cun 
terial В 
panne ene wien er 
Harvesting Piek them regularly 
rete quen] 
оп cropping, Pe бе alor 
piss om 


ENDIVES 
Use A vegetable which can be 
еме in winter instead of lettuce, 
i summer to complement t 


Sowing Sow in mid summer and. 
put cloches over in late summer. 
Whitewash the cloche so as 10 
keep out the light and the endives 
vell blanch and make good wins 
Зате Blanching ao helps to 
reduce the biter favour. for 
Summer endives sow in the open. 
from springonwards and eat, green, 
pus 


FRENCH BEANS AND. 
DRIED BEANS 
Use  Harkots are пре French 
beans that have been dried for 
winter use. Butter beans and Lima. 


зача ordningand 
using in the winter For vegetarian 
such dred beans ane really neces 
san because they ane about the only 
source of protein readily available 
то them їп winter time. French 
Deans can be enten green, pods and. 
all, just like runner beans 

Soil They all Ще ед well- 
drained, warm зой. ИУ по good 
trying to grow them in heavy chay 
fron sour land: 

Treatment Like all the legumes, 
they grow best after a heavily 
cle erop. Lime well if necessary. 
Sowing Sow in ely summer in 
a temperate climate. They are all 
Very frosteender, and wil not 
тез sown in cold damp ground- 
Sow in а wide dril, about tuo 
inches (5 em) еер, in two signee 
rows, so, the beans ame about их 
inches (15 cm) spar 

After care Hoe well, and draw the 
зой around the plans, Dwarf 
aries don't need sticking but 
high varieties Чо. Any arrangement 
of sticks, or wire and sing sup 
ported on poleswil do 
Harvesting If the beans are for 
drying for the winter let them gee 
itr пре, then pull the planes 
intact and bang them upside down, 
from the oof огап игу shed Thresh. 
‘ther a5 required. И you are eating 
them green pull them and pull 
эрип, The secret of having plenty 
оет, young and fresh, sto keep 
on picking 


KALE 
Use Kale is very hardy and there 
fore am excellent winter green 
standby, Ie will grow in cold and 
Wer climates where there is little 
Other green in winter and early 
spring In thehighlandsofScorland 
the "ale yard" has often been the 
oniy source of geenstufi winter 


Wis 


richer the sol the better the cop. 
Treatment Scc Spang cabbage. 
Sowing Sow during ate April ad 
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«йү May in colder climes and in 
arly Apa in warmer ones. 

Planting lisa good idea to sow 
the seed m sand nor тари 
ч, bur thin te instead But you сап 
transplant t you need the land 
After care Scc Spring Cabbage, 
Harvesting Leave kale until you 
iy need и, that в after the 
Bros sprouts have rotted, the 
cabbage ме fishes the slugs 
Fave had che rest of the celery and 
the ground в сменен фер im 
now and only your lale plans 
‘ond ove the spares 


LEEK 
Use In cold wet areas this is one 
of the most useful planes, for it 
ads the winter and provides 
good food and vitamine in the 
months when perhapslicl che has 
Survived except kale. Onions are 
hard to grow and to keep, bur locks 
are an easy substiture. The Welsh 
ме very sensible ro have this 
excellent plant as an emblem and 
бог some sily inedible flower or 
a damned thistles 


Soil Lecks grow on pretty well any 
soil as long as ir is пос waterlogged. 
Treatment Heavy manuring is 
advantageous. Most people plant 
leeks ош on land from which carly 
potatoes have been harvested and 
‘which has been heavily masked for 
that purpore И you cane lift your. 
ncs before mid summer how- 
even isis too te You must plane 
on other ground, which should Бе 
зей dug and manure 

Sowing Sow the seed im the 
general seed bed, an inch (2 em) 
Чер in rows a foot (30 m) apart, 
in sprin 

Planting The traditional way to 
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plane lesk is ro chop the bottoms 
ff е roots and the tops off he 
leaves of the line planes, and ost 
drop the planes in small holes and 
leave then. И you do this they 
go аай тй йы, bot T ммс 
ела disva йи ө а ид 
ides andit better nor to muntate 
the plants and alia beter ко plan 
them properly Why not ty both 
Duque 
Draw йз thros inher (В em) 
deep with a Ванов or whe! 
фос and plant rhe leks ve inches 
(ES сп) apartin е furrows, Make 
Тш Pate for each ы the 
Jant carefully making sure rhac the 
Firle rooe are not doubled up 
Don't press down as you would 
onions Just ware them in and ihis 
Sel wea a ear lege ert һе. 
The hole round the roots 
Айе смге Hoe than of coe 
and ridge them, sng the dec 
ceu Um 
shower pans ofthe stems 
Harvesting Leave them until you 
ly need hem and then, towards 
rdi nn 
Sod hel them in^ on another 
Sall piece o ground. Feeling i 
tests openings or in che ground 
sch spade, puting the leeks in 
ute hcl and heling the earth 
Bick on ther toot They wont 


need them. They are very hardy 
and done mind он. 


LETTUCE 
Use Lenuce is the fim base of 
salads throughout all the. fair 
months ofthe year ond witha little 
glass protection we can even have 
hem through the winter H we feci 
we must, They are not a brassica 
% we needn't worry about clube 
toot. Try growing different types 
of luce = some are much crisper 
than others 


Soil They Tike good soil, but will 
grow- оп most soil, especially (Fit 


i richly monured. Lertuce likes ir 
соо and vall stand shade but will 
hot row well near tees, Theylikea 
moist li: 

Treatment Dig in well rotted 
muck or compost for summer 
Teimuce;burnotforuantenas winter 
leee does lie oo much fresh 
manure: it фев botrytis, Work 
own to a ine seed bed. 


Winter lettuce 
Sowing and planting Sow about 
an peh (2 em) deep in late summer 
and then expect to protect them. 
With cloches or something over 
the winter Of course in very cold 
mates winter lettuce в our, You 
тап sow winter letuce m seed bel 
With the intention of planting them 
Out in early spring to ge an early 
rop. And of course, you can get 
Feeeuces all winter in а heated 
yrecohouse. 


Summer lertuce. 
Sowing and planting Sow 
ишу starring in he spring with a 
foot and half (46 cm) between 
tows. Thin the plants cur to overa 
oot apart, and transplant the thine 
rings. elsewhere because they 
transplant easily. Don't sow too 
much ar one time, but keep on 
sowing throughout the summer 

After care Hoeandhoeand water 
whenever necessary. Keep eatin 


MARROWS, SQUASHES 
AND PUMPKINS 
Use They can be kept for the 
"inter and are ch im Vitamins 
and very nutritious, 


Soil Nothing it better for these 
than to prow shemom an old muck 
heap, and that is what we often do. 
Thej lovea heavy ol 
Treatment If you donit gbnr on 
a mack heap dii plenty of mu 
г compost бе мини. 
owing Sow зеш i ми în lane 
Spring under cloches к bee sil 
Cinder uptumed jam hs. Other 


wise sow in sil blocks or peat pots 
Under glass. Harden plante off 
gradually im cary summe; by 
propping the jom jars op in the day, 
for example, and putting them 
down again at nthe. Remove the 
glass, or plant the pated plans out 
in фе ореп, a few weeks later Plant 
three seeds to а station and have 
the stations sie fet (L8 m) apart 
becausethese things kero stage 
After care Hoe of course, water 
When necessary, mulch if you can 
and beware of ugs 

Harvesting Keep cutting them 
when they are young and tender 
and you wil get more Young 
narrows, or courgettes are partieus 
larly good. In late summer leave 
Some to ripen, and store them out. 
Sf the frost in a cool place, preter 
ЗАМ hung up in à etn southern 
Africa, where you dome get too 
much frost, pumpkins are thrown 
up on corrugated iron roofs and 
left chere all winter They diy out 
inthe winter sun, become delicious 
and form the chief winter vegetable 
ofthat part of the world. 


MELONS 
Use Melons grow outdoors in 
warm climates; and can be grown 
‘outdoor in cool climate ar long 
э you stu them off under cloches 
ter the last frost Bur they are beat 
Bowen under protective fumes in 


Treatment Trest them сас 
like cucumbers, but don't remove 
the male flowers, Plane them on 
amall hills six fect (LB m) part 


ONIONS 
Use Good food is inconceivable 
Soll They like medium loam well 
drained, deeply dug and нау 
composted. Onions arca demand: 
ine plane 

Treatment The sol must not be 
acid, o if necessary lime ir in the 
эшип. Dig deeply in the autumn 
andincorporate marre orcompost. 
Get it down to à fine ИВ in the 
Spring and theo get t really frm, 


Д 


P 


Food from the Garden 


because m soll is à necessity for 
‘onions to grow well. 

Sowing You can sow in mid- 
Summer and leave їп the seed bed 
until spring Or you can sow in 
с Spr. or у ae, the 
ground is dry enough to walk on 
Without ir came Sow very 
shallowly, very thinly in rows ten 
inches (25 cm) арап, if you intend 
то thin the onions and grow them 
їп sit. But you can have the rows 
much closer together vou mtend 
To plant themall out Rake theseed 
in very lightly and frm the soil wich 
the hend of the rake. 


Planting Pane very firmly in hein 
зой, but dont plam tug deeply. 
Fine hing in 
Rey бо еттим ма 
Suri sd to help aginst onion 
E and 1 believe inter towing with 
parsley is even bener 

Afer ere Growing onions means a 
at арипи еа which sem to 
faye onian, жой the asiana have 
то defence’ agn. them” from 
Brend aang leaves as many cropa 
free Пион hat woane pandit 
say onions will grow wel im a mass 
feels bat roy experience h that 
you must keep them free of werde 
иеге monha ofthat own 
Касас шг if large annual ecd 
gov among them fot, way the at 
nh they may ШЇ grow мо 
Ue estoy ss 
Need ie and mulch them well 
Mih pulled ost vesie ийсе 
Sape I you are growing anions 
dnd t еве ед deem. 
Сера траен 
JM jou have enun very ibl you. 
tight ike to try not ies 


You wll ger smalleromionshut the 
val keep better 4 
Harvesting When the tops begin 
to droop bend them all over othe 
around. This is said to sar the 
nions ripening, and poi i 
Also stops them growing up and 
ошто seed. Aker a few days pull 
the onions and lay hem down on 
Bare sad ox Бепег stil, on a wire 
menting frame to keep them clear 
с the sround. Turn them occasion 
ally The more hot sun that falls 
fn them the berte Before the 
autumn sting them and hang 
them up, or hang them in net bus 
or lay them on wire netting in a 
Cool and drauhry place. The air 
mast be able ro get between them, 
‘They dont mid some frost, but 
ean stand lack of venation. 


Shallots 
Sow the bulbs in late winter and 
you get ots of lite onions thar 
grow around the frat bulb next 
summer You can then go on pick- 
ing ши aurumn Keep someof the 
bese bulbs to plane next year 


Tree onions 
p 
yoo hove planted them they wil 
row ушн after eat Each нас 
Shen the plane pov ie onions 
fel form atthe tips o the tems 
When ths happens you тшм 
por the weigh af ee plant on 
хиена (tin apart 
йк zama acies G о) мыт. 
ое 
underground as well as those or. 
Ce 


Pickling onions 
These like poor ой. Broadcast the 
seed in spring and lightly rake itin, 
Hand weed but dont thin. Pull 
and pickle when ready 


Salad onions 
Sow these ike ordinary onions in 
Tate summerand again if you lke in 
йү spring. Don thin, and pick 
to caras required. 


Onion sets 
These are he ly пан way of 
ving lo, Sar mare 
By hest treatment. Plan them ey 
in he roe very fins and e. 
plant any he био pul ош. Then 
[ош then le ordinary ошоп 
They are mach aser to gov 


PARSNIPS 
Use Parsips make the best ofthe 
root wines, and, properly cooked 
ana not ast bed death qe 
magnificent vegetable very rich in 
‘amine А,В and С 


Soil They grow on any soil pro- 
vide ir is deep and not too stony, 
As with ай oor vegetables, dont 
se fresh manure 


‘Treatment They like potash and 
the ground must be deeply dug 
Tf you want to grow really big ones 
make a hole мина fold patel, or 
чей bar and ВИ the hole with peat 
and compost orapottingcompost, 
элё sow on this 

Sowing Dell nich 5 cm) deep 
and fourteen inches (366m) apart. 
in early spring, or as soon as the 
land is open and dry enough They 
take a long tine (o grow во ow 
some radish with them, as these 
declare themselves fst and enable 
yout sidehoe. 

[After care You cat intererop wih 
lettuces for one lettuce стор, Then 
hoe and keep clean. 


frosted. Г you want them during 
hard бом, when и would be 
difficule ro dig them out pull hem 
before the frost and lave chem in 
а heap outside or in a shed, You 
an boil them in stews, hut they 
are far better baked around a joint 
in fat, or partly boiled and then 
fried in slices, There are old boys 
in Worcestershire who devote half 
their gardens то rhubarb and half 
то рапира And the whole lot of 
‘both crops go to make wine! 


PEAS 
‘Use Eaten green, peat are delicious 
and extremely nutritious. Allowed 
то dry they cam be kept through. 
the winter and cooked Ше lentils 
Iris beter to have fresh gre pens 
їп their season, and only then, so 
that you come to them every year 
wth a Кей and unjaded palate 
Freezing them ta bore 

Soil They ikea medium loam bur. 
sil grow оп most soils, Like all 
legumes (and brassica) they dent 
like acid ground. They Ще to be 
Kept moist, 


‘Treatment I you want а bumper 
стор dig a trench in the autumn, 
Si with muck, compost, or алу 
old thing so long as На organi, 
and bury it Lime the soll well 
Plant in what is left of the reach 
in the spring. Bor this is very 
laborious, Pat your peas in after 
your spuds and your land should 
be well mucked already 


Sowing 1 personaly sow рев 
сае 
фе nc (em) deg Wh a 
нес And Гөк a hal of lo of 
ре Plant each рез мо a thee 
ca (cn) om me nou 
Cove tnl i фе эой niece 
рен te helpe a oti ave sak 
Eke peas or wo or ee dye бг 
forge hen german a hey 
apro Als ell four itd 
риба ro deer mice Bid лоо 
шта menace, wire pega are 
п мые and so la gend ч. 
ы аа ме ore pnd 
ее O ака 
epe к< 
Е 
Of couse еи code tea K 
pere eed. 
icing but for most of your erop 
Die Коз mid March owends 
pue мш сй М 
Мае For your ln swings ш, 
Talon, "tali" манне 
Uer ilie quic oe йе 
бош ет дена 
Ира 
Че ова заби Не 
ek And mulch dos wonder 
eue pee 
Sd ot wh аин ut 
per" 
Harvesting Pick them young to 
sot maw in sade and ien when 
the pod ме er paced, piek 
lee dking Keep icing as had 
you le Yoo have mere 
Чып you con a rss let йет 
Be E 
рый lide: on ри] 
heron they are dead tp би. 
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Vegetables 


before he autumn) and hang hem. 
ир in the breeze bur out ofthe rain, 
Thresh them in due course, stow 
hem in jars, and eat thems in sou. 


PEPPERS 
Use The peppers we сш sow 
Бие nothing то дә иһ тең 
pepper which gem on vines 
о 
by а serange fo mce led the 
White ент ho have a monopoly 
of rhe trade. D» 


Sowing and planting Sow seed 
indoors in early spring und plant 
‘out in the garden on wellmucked 
pound at lest а fortnight after the 
Нес possible frost, under cloches 
if you have chem in cod climates 
Plane two feet (60cm) apart in rows 
three feet (lem) apart. After the 
round has пау warmed up, 
mulch. Peppers need moisture but 
пот too much or they will die of. 
So in a wet climate plant them on 
the tops of ridges 
Harvesting Harvest them when 
they are green or leave them ro 
Tum ce 


POTATOES 
Use Quite simply one can live on 
she, Thy me one the bet 
ore sources of пер we ап 
from and are cur chief source of 
Siamin during he winter 
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Soll Poot Ше agod sone 
foi They wil grow in clayey oar, 
love pet an are ane ofthe ev 
тори that noe only tolerate bur 
ike acid sd. yu line before 
planting they will get scab. They 
Sean plenty of muck 
Treatment Bene 19 dig deeply 
in the autumn and dig again in fhe 
spring, this ime making dee and 
тон». They dont want a Вас 
teh bur they vant а deep ome. 
‘Throw ш much muck or comport 
as you can spare ito the furrows 
beore planting, Plane the spuds 
жт on top of 

Planting Pur your first ees in 
when other people in your locality 
Зо or а отт earlier under 
loches or transparent plastic, The 
мен touch of точ оп the 
icaves Blasts them and they have 
то ишт growing all over ара. TÈ 
You want carly potatoes chie your 
Sed potatoes that s lay your early 
Seed штук on shelves, or on old 
is trays on the light and norim the 
йон. 40% ro SF (PC to IC) 
ehe When you plant them be 
ucl not то knack ой all the 
Shoots, Leave тко on each tuber 
Bon shi the main con Ви 
them sight in in the ae spring, 
but not before, Plant ac оү 
about three inches (Вот) dep, a 
doct (en) apare in rows eigen 
inches apar Plant mam crop 
phim inches (dicm арит im 
rows eighteen. inches apare, bur 
plane them about fec mebes 
(em) dep, 

‘Aftercare Assoonasleavesshow, 
arth up. nother words bank earth 
Tay over the potatoes Three 
тед later earth up some more, 
and wich main crop earth up again 
їп another couple of чеда. Hoc 
Бока the tows. Spray vi 
Bordeaux bte (cep 87) when 
the weather gets warm and тишү 
fo prevent blight 

Harvesting I you have plenty ot 
say potatos iny dort deny your 
Sia eed or tro when dier are 
не tiny: why should you? Then 
goon digging tarle» und they are 
бише. sou hare second cric 
ж om to hon. Your тй cop wil 
then ык over for amelie 
oon и перде 
иша Crop unl the las (reps 
hove completely withered awat 
Теп for hem cor caeli and 
let them icon the pound fora day 
amil a half ro set their skins (more 
than two days might sart them 
going green i which cuc they 
become poisonous). Then clamp 
Чеп, or pur them In a oto 
in the dark: They most never be 
alowed eo сабалай Бу бон or 
They vill go bad. 


RADISHES 
Use Radishes grow just anywhere. 
Add them по salads for extra 


favour, crunchiness and colour. 


Sowing Sow the lage seeds in 
dlls and pick them when they 
эе ре after about st weeks. They 
эге brassica, bur prow ко quickly 
"hat they don't get or perpetuate, 
dubaoot, Put im явсаны! 
Sowings sl through the spring and 
Summer so аз to have a constant 
supply of tender young ones. Don't 
Tee them get old and go to seed, 


RHUBARB 

‘Use Rhubarb is а perennial, and 
once you have planted i, or i 
Hence you have got for good 


Soil Pretty wal any ой is fine. 
Treatment Pot onplenty of muck 
Planting Buy or cadge crowns 
за plant them in late aura, 
Leave three feet (Bm) between 
plants and tour feet (1.2m) beween 
tows and pur some nitrogenous 
Тепе оп top to turn it into а 
sclactivaing compost heap, Put 
uptumed pots or Бин over 
some of the plants in spring to 
force them on early. 

After care Cover the beds with 
deep straw in autumn. 


Harvesting Pull what you want 
when the stems are thick and ell 
Leave what common sense will 
suggests as not to rob the planes 
too much. 


RUNNER BEANS 
Use These come lr shan the 
drying bers described earlier 
They yield very heavily are tougher 
and have 4 coarser, and Т think 
"eter favour They need more 
care in planing and must have tall 
Side Salted they are à gmat 
Standby for the winter 


Soll They Me good rich desp зой. 
Treatment Double dig а deep 
sh «шу on шї ieor 
rate plenty of compost ar muel 
{ithe bortom of wf you have 
Comey leaves dehors beca 
‘hey ме ch in poh whic al 
beams ke Ar they come In your 
bean break you wil вади ave 
Timed the ground sou Badio he 
Previous aurama. 
Sowing Sow them inthe ey 
Summer in а wide bur shallow 
trench two inches (бош) deep in 
two staggered тонн ih ве ee 
Ero ar Lane 
stands of beans. Рог ‘wall sticks 
tay enough for the beana to geta. 
food sore Otherwise. yeu c 
pinch the growing торк ош and 
Tere vinesagleon the ground, 
but you wont yet much ofa cop 
Дату ont poor жы 
f growing these. agin 
"libi planes which can beabout 
‘he mon beaut and produce. 
things in your garden 
Atlet eare Hoc o! coume and | 
ep wil watered in d scans, 
“When they sart to flower ma 
sure they have plenty f өши 
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Food from the Garden 


Muleh with compost if you can, 
and spray the flowers with water 
accastonally because ths "er" 
the flowers in the absence of rai. 
Harvesting Just keep os picking 
TE you can cope with he supp, 
an you pb art шшс 
ey erop eal stick 
ng the beane iee temo 
iy a small gadget for this), 
store them in sale oec p. 182) 
Pick them and give hem othe pis 
rather than let them get old and 
tough. Keep some though to ct 
Tipe for seed for net yest 


SOYA BEANS 
Ue Soya beane have been grown 
in Asa for centuries, They cune 
to the Wat lest than 209 ошо 
Ago and are now proving to be 
Sy wordvhle cop o puw m 
New мөн Decne оГ tht Мр 
рюп value They do needa и. 
бапа wing зоот още 
ТЕП i Ты an be шш 
‘geen ike peas or the bean an be 
Tro преп ad then died or use 
ИДЕИ E pasce Tha bna 
San be ground into Йош: 


Se 
snd 


Preparation Dig the ground in 
autom and add plenty of lime. 
Sowing Sow im the late spring 
abour an inch (25cm) deep, dure. 
ches (Bm) apare in tou two. 
feer (бст) away from sach other 
Harvesting Pick the beans for 
eating green when they are young, 
certainly before they rum yellow 
Ie is eater го remove the beans 
from the pods if they are boiled 
fora few minutes fest И the beans 
are for drying от for flour, leave 
them on the plants to ripen but 
they must be picked before the 
pods burst and release the beans. 
Judee this carefully bur be guided 
by the colour of the stems on the 
plant ~ hey should stil Бе green. 


SPINACH 
Use There are seer iode of 
spinach, but treat as just 
Spinach, There is New Zealand 


E osi 
Tue 
prc 
Soe cris se 
re i reci lon 
PT te 
TEE 
e 


Sowing Sow an inch (25 em) deep 
in drills a foot (0em) арат. Later 
Чп the plantam their rows to six 
inches (15 em) арап. 

After care Hoe, muleh and water 
during the summer 

Harvesting Pick the leaves when 
they are young and green, king 
oniy a few from cach plant leaving 
(Ве smaller ones to grow bigger 
Danibel spinach. Wash water 
and put the wet leaves in а 
Saucepan and heat over a fire 
When you harvest sealale beer 
pull off the stems as well as the 
Taves. Eat the stems Ще asparagus, 


SWEDES AND TURNIPS 
Uae бейи ко] erri Ge te 
салса young and tender in the 
АО 
for winter use. Turnip will survive 
35 ihe pound uni severe roi 
берп, maybe tll Christmas in 
tempore climates Swedes ме 
mud ari and will Ive io de 
ound all мине: AN the same iis 
ади то pull chem and clamp 
them so ou have chem where you 
жей tham They ate сонкы 
whieh means they are subject to 
шоок end should therefore be 
Tert of the баса rel ка that 
(е вее is mot perpetuated. 
Yo эш. o ove ie ovt 
Же prove to uproot. Kalb 
jp much Ще turnip and grown 
Soil Light esie loam is best 


Keep it well-drained, but nor too 
Фу. But turnips, particularly your 
"main erop for storing, wil grow 
fn most soils. 


Treatment In heavy rina areas, 
say over 33 inches (Bem) a yen 
‘ete good thang to grow tum 
aede on the tope bt niget 
то э! drainage. So dee up your 
land with a ndeine plough, or ons 
amall scale wih a apade, and dil 
On the rides M you want to grow. 
fn the flat Just went the land as 
You would for spring cabbage 
бер. МТ). 

Sowing Very early sowing can be 
done in the early spi ога week 
for two before the ши probable 
frosts, bur you cam sow rumips 
and sudes fight up woni Augus 
Sow the seed shallowly in dele 
about nine inches (Lem) арат. 
Cover and press down. 

Абс care Beware th ies boe 
There are lide pumper that nibble 
tiny holes in the leaves You can 
МЇ diem Бу биш with an 
insecticide, от you con top them 
‘ih а special Пейс two-wheeled 
arrangement. The sticky underside 
fa board ое along ш over ihe 
Planes and а wire brushes the 
Plants. The Beetles jump and ist 
Tuck tothe board. e sounds ly 
Bur works. Thin до four mehes 
(ст) apart inthe rows while 
they are sl quite small, Hoe at 
dese wice ain afterwards. 
Harvesting Eat them when they 
are ready (atter about ер months, 
Or leave unni early winter and pull, 
Top and damp them 


SWEET CORN 

Use Sweet corn is matze that hus 
mor been allowed to get пре The 
sends are вой fly softand slightly 


milky, and the carbohydrate в 
mostly in the form of suyas, which 
este and ean therefore move: 

sout the growing plant As the 
cobs mature or when they are 
picked, the sugar changes ro starch. 
Twill grow in the hottest climates, 
and în temperare climates И you 
grow hardy varies. 


Soil Sweet com will grow in mose 
good well-drained soils, but it i 
a greedy feeder likes plenty of 
тиба pH of about 65. 
Sowing А long growing season 
is essential bur sweet com can 
stand frost so if we plant ita week 
or tue before the Last icy frost 
vender upturned jam jars, o lile 
tents of plastic, or doches so 
much the better In warm climates 
you can sov И straight out in the 
pen in early summer, but if your 
summers are a long time coming 
you would do better to sow it in 
фен pots indoors im late spring 
And then plant ir out Sow the seed 
aninch (2.5 em) deep Нека 
(28cm) apartin rows cwoanda half 
feet (Тбст) apart. And ay to sov. 
in blocks, nothing narrower than 
four rows for example, because 
maize is wind pollinated, and iî le 
is sown in long thin lines many 
planes wil noc get pollinate, 
"Planting It you have grown irin 
[рэ plane и ош very сачы 
cree it doesnt Ще being 
disturbed anyway. Plane our when 
iti about five inches (Dem] high 
and preferably plane peat pot and 


all. Water wel after planting, 
itina lor berterif you cansow them 
їп their final poston, 

After care Hoe and top dress 


with niopen about а month 
after planting if your sil s mot a 
"ich as ie should be, to keep the 
plants growing. Apparently the 
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Vegetables 


Amerindian used to bury dead 
fish under cach plane. This is a 
Very good idea, for the nitrogen 
‘would become available ust when 
i was needed. 1 know a ver who 
gave all the dogs he "pur down" 
тога fruit farmer who buried them 
nde bie newly laced amie 
reis for the same reason. 
Harvesting Break the cobs off in 
the milky stage after she tassel has 
begun по wither and tum brown. 
To теи, pull the leaves off part of 
a cob and press your thumb nail 
foo the grain. fe should be milky 
They say you can walk down the 
len to pick your com, but you 
mist run back to cook i; И must 
be dead fresh. This i because the 
Sagar stares turing into starch as 
Soon as you pick it and it loses 
flavour lyon have too many cobs, 
you cam Фу them im the way 
described on p. 182. 
The arav makes good feed for 
conws, litter for pigs, 


Use Sweet poratoe can be your 
staple food ina dry warm climate, 
but you wan't get moch of a crop 
ina damp cool environment. They 
are very ostende 


Soil They grow in sand, or sandy 
onm, nd they done Ше ich soil 
Treatment Jast ди Фрі You 
serio radi anything 

Planting Pant ters just Ме 
рош (you ше эше they 
arent been sprayed with u 
зонды но. Plant them 16 
Pie in) apar иил Реа 
S inches (fcn аран. Don plant 
eel es казыш ы 
to wees ара he asc вод. 
‘Aftercare Just hoe 

Harvesting Dig them up very 
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carefully atleast a fortnight before 
the ist frost: Cure hem by laying 
them carefully on bay and leaving 
them gut in the sun for about ten 
days. They don't go green because 
hey are по relation of real 
potatoes. Tarn them from time to 
Time If chere isn't enough sun keep 
them somewhere with 90 percent 
humidity between 80°F (27°C) 
and 90°F (32°С) for ten days. 
Stare them packed lightly in straw 
in an айу place ае not les chan 
50°F (10°C) 


TOMATOES 
Outdoor tomatoes 

Use Outdoor tomatoes area dicey 
business in any cold wet climate. 
Whar they need is a wam diy 
ripening season im late sommer 
and thats what, where T live, they 
отсе, Bur green tomaroes make 
famous chutney and if you store 
them well they sometimes get пре 
in store although they never taste 
Tike sun-warmed fit picked off 
the vine and eaten straightaway 
But if you can grow rhem they are 
an enormously valuable crop for 
bong to keep your family 
healthy during rhe dark days, of 
pimen, They really не ишы 


Бай The soil mache ell dined, 
and їп а sunny sheltered 
position in cold climates.” 
шешиле the land in the 
autama, put welled compost 
Sr muck in the encher In early 
"prine split he ridges over it and 
then plane the tomatoes on the 
mew ridges. 
Sowing The mos luus 
tomate 1 ever sae growing were 
Оп the overspill of a sewage wor, 
whic leads one to think dar a 
Would be better vo eat the seed 
fore we plane ie. But falling such. 
ОЯ 
"m John Innes seed compost, 
Orin any equivalent seed compost, 
including the hind you mule 
yousel Ty ow in de ate spring 


in а temperate climate rhe plants 
vil grow even if you have по heat 
In your greenhouse, but if you do. 
aveslideheatso much theberter 
If you have no heat put thick 
newspapers over the seedlings at 
night to keep them warm. 35°F 
(UPC) is nghe. Water diligently 
with lukewarm water but not too. 
much, Dowe drown them. Or you 
on sow dieet, in situ, a week oF 
‘avo Jaten under cloches in warmer 
climates ог just out of doors in 
hoe climates: 

Planting Mosrpeopleplancewice 
Fest, when they have three to four 
true tomato-ype leaves they plant 
in either soil Blocks, or peat pots 
Orin compost in small Rowerpors. 
These pots can be pur into cold 
frames and the plants gradually 
hardened o Then plant butin the 
firt line warm weather m carly 
summer Plant very carefully 
Feeuning as much ofthe compost 
fn the foots з you сап, and plant 
a linde deeper than they were 
before Plant on he mucked ridges 
described above. Give each plant 
ай stake for support asi grows 
bigger nd heavier 

After care Hoeing and mulching, 
ийи reason, helps and with low 
fouling vaneties И is commen 
sense То put clean straw on the 
around to protect the ful. Pick 
ш all side shoots. These are litle 
shoots that grow between the 
Танов branches and the main 
stem, rather as if you had another. 
Tile arm growing out of your 
im 

iu cannot pamper tomatoes too 
much. Water hem whenever they 
need ic Many gardeners souk muck 
in the warerso that they feed the 
plants as they water chem. As they 
row taller tie them carefully to the 
Stakes with raffia or sing Spray 
them with Bordeaux Mixture 10 
protect them from potato Might 
(The tomato is o closely related 
то the potato tht it is almost the 
same plant) Don't touch them 
With "tobuccostined hands, 
because you cam convey tobacco. 
virus disease по them (The 
poisonous tobacco plant is also. 
closely related to the tomato] 
Allow the planes to set about four. 
trusses To ripen tomatoes in dull 
climates it i often advantageous 
то lay them down flat on clean 
ти and place cloches over hem. 
Some people pull eaves off t» 
Tet the sun ger to the fat dont 
think dicia worth t 

Harvesting Homegrown tom 
(бте 
tomatoes that are bred for га long. 
shelf lite and not for favour) hat 


yox wl not be able ro stop eating 
them as they npe Васто borde 
sae many as you can. We wallow i 
Тотти i he summer a for 
the’ winter and the hungry gap 
thar we need them 
indoor tomatoes 
Use 1E your greenhouse is емей 
уон can sov мей n eal winter! 
amd ge пре tomatoes in png 
{Гуа dore vane to ent them ali 
os cantell hem ara goed prec 
Saving you have a adequately 
Merc eheu ow wed i8 
TEE РС) Never tetic fall below, 
OF (GEC) during the winter If 
TB ONC sow sel i mur 
sow sed fn 
and heey he temperature at УР 
ШС). Sow n coment made of 
{wo parte ate oam one par ea 
moulded ийе вла. Caverwith 
речен барап. Ка 
Planting When the plants have 
formed t rough leaves por de 
plants singly in 3 inch (Sen) pots 
{ле the same compost as pelore 
but add some well rotted muc 
When the frs тшн a lovem i 
formed move the planes inro much 
Tanger pow (bout twelve che 
orem in diameter or into Ще 
greenhouse кой, 
Aker care Tent greenhouse: 
Taman i the pame wa a dar 
them set up to ten atr 
Haevesting Bean picking the 
ipe rst erac 
than outdoor tomatoes. E 


WATERCRESS 

Use Watercress i one ofthe rich- 
est sources of vitamin C likely to 
Some your way, И makes а superb 
Salad, orit can he cooked. 


Sowing Sow se or word cure | 
ае а damp shady spor nae 
Spring or пиратите Dig thes 
dai work isomepestifyo. 
Ean pert Rake the bed, odiran 
=“ Cpl е^ зкен | 
ined away. Yow can grow tins 
unpolluted stream. = 1 


Food from the Garden 


Herbs area very cheapand easy way ofimproving the flavour 
of food; they also make it more digestible and do you good at 
the same time, In ancient times they were valued as much for 
their healing propertiesasfor their culinary ones, Thecoming 
of the Industrial society saw a decline in the use of herbs, and 
until recently only parsley, mint and in enlightened circles 
horseradish were being much used in the North American. 
and British kitchen. Now, the revival of a flourishing inter- 
national cuisine has once more made people eager to 
‘experiment witha variety of new tastes, Consequently, grow- 
ing fresh herbs to add natural enhancement to food is 
‘becoming an increasingly attractive proposition for every- 
‘one, Even people without gardens can grow them in pots. 

А drift of borage ora sea of thyme look splendid from the. 
Kitchen window. There is really no reason why herbs should 
not take the place of inedible flowers in beds near the house 
instead of being relegated toan inaccessible patch ar the back 
ofthegarden. But unless you are planning to becomea herba- 
list itis better to concentrate ona few herbs that will Бе useful 
toyourather than cultivate scores of varieties, most of which 
you will neglect. 

Herbs divide fairly straightforwardly into two groups: 
perennial and annual, with just the odd biennial to compli- 
cate matters, Most herbs prefer a light, well-drained soil and 
plenty of sun, although a few prefer the shade, All respond to 
constant picking. 


EA. i Panting Suec 
enl o e Thin to о inches (5 em) rhe вик 


yea 2 feet (61 cm) the following 
Year In ihe (Мий year distance 
Жет 5 feet (13 m) apare They 
тюш very ай and their eaves are 
Е 
пасу summer vile they are ні 
3 good colour Solis and Teves 
ме best picked in bte эриш or 
they become too bard for eandying, 
Додо shold be dug up inde nt 
ear in the autumn before they get 
Тоо woody Wash thoroughly then 
plait and dryas quickly as possible, 


ANISE 
Pimpinella anisum 
Annual 


Ves Айа ни onee hong 
leaver makea Ane tisane Thermos 
and stems can be candied or they 
am be crystallised, 

Soil Ака needs a rich, moise 
Жой anda ду postion 
Sowing, Soc dodi be obe 
ад eh ot they wont emitur 
Blant in пише, mediately 
they are spe, т дий one inch 
(13 an) deen 


Herbs 


You dryherbsin orderto keep thecolourand aroma ofa fresh 
herbina dried one. Irisa delicate operarionasitrequiresboth 
speed and care, but most herbs can be dried and stored. 

As a general rule harvest the leaves and stems just before 
the plant flowers, on the morning ofa fine hot day after the 
dew has gone. If you are going to preserve the herbs take 
them toa dryingrackimmediately. Donotoverhandlethem. 
Theybruise easily and every minute youwastemeanstheloss 
‘of more volatile oils. These are what give herbs their flavour. 
and quality. 

Tie the herbs in small bunches and hang them in an airy 
place, Ideally you dry them at a temperature between 70°F 
and 80°F (21°C and 27°C), in the strongest possible draught 
of ait. You can leave them hanging up indefinitely, but they 
will collect the dust. A better thing to do is to rub leaves 
offthestem when they are quite dryand brittle (but you hope 
still green), crumble them йр and store in sealed glass or 
отету jars in the dark, If the air is too damp to get them dry, 
them in a cool oven at ПОРЕ (44°C) on sheets of paper 


1 
overnight. Or you can hang them in a solar drier (see p. 214) 
which is ideal for drying herbs, bur in that case warch the 
temperature by using a thermometer. 

Below describe some of the herbs that the self supporter 
might find most useful for flavouring his food ог fortifying 
his spirit or, even, banishing his ailments. 


Uses Anise hat valuable digestive 

jopertes, The fragrant seeds can 
he used ro шара a slight licorice 
flavour te breads, cheeses and Soi 


Uses The leaves impart a fresh 

lemony flavour co soups and 
dens 

Salen likes a fairly rich, mois 


puddings soll in a sunny, sheltered spot it 
Soil A moderately ich and fairly is roo shady the aroma wil be 
si solis best. stifled; f too dry, the leaves will 


Sowing Sow in йи їп late эрй, 
amdihinlaterontoSinches (0em) 
apart. Take care when thinning, as 
the herb ie fle and easly upset. 
Harvesting Theseedswilmarure 
the frst year after 120 days, as long 
as they are exposed to fall sun. 
Harvest when the seedheads тшт 
grey brown, and thresh them when 
they have dried out thoroughly. 


тот yellow. 
Sowing Grows easly from send 
whichitsel-sous profusely Sowin 
Spring or ely summer in a cold 
frame. И should germinate in 3-4 
weeks, Prick out and plant în the 
arden when d inches (стт) high. 
(Or sow the seed in your garden in 
midsummer and plane seedlings 
our in the early summer of the 
following yene 


BALM Planting Keep 10 inches (25cm) 
Mela officinalis between the rovs and 12 inches 
Perennial (Зап) between the plants- Ваіт. 


Susceptible ro frost, so protect your 
planes by earthing them up or 
Bivingthem aighe goverat manure, 
peat orleafmonld 

Harvesting Dont expect too 
much: the first year Harvest jast 
before the buds lowes and then 
эрип in the nutum, Balm bruises 
easily ко keep your hands off it as 
much as possible, Dry in the dark 
"weh plenty of vennlation, then 
Sore in sroppered jars in the dark. 
The temperature should never go 
beyond 100°F (3820) ori will lose 


1s flavour 
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BASIL 
Ocimum basilicum 
Annual 


Uses А fine pungent her, bast 
Sssupein une spare ad 
sealed tomaroes 

Soil Ras needs dey ы, well. 
drained s зада suy sheltered 
postion 

Sowing A hardy perennial in hor 
oust bul 1s a delicate plant 
in colder chimes where t has to 
crown annually from teed Sow 
indoors in carly summer 
Planting Seedlings should nobe 
planted ongl. the soll i warm 
Plant В inches (20 сп) apare i 
ows a foot (30 cm) apart, 
Harvesting Basi needs plenty of 
eta to keep the leaves socaulene. 
The leaves can be picked ofi as 
sonar they fud Сы down fr 
Jing um la summer or easly 
tutu Bel педа longer ding 
бте han most herbs; ri also 
very seite to light and һе, 
and ic bruises shy зо handle a 
itle pose 


BAY 
Laurus nobilis 
Evergreen 


‘Uses Once used to crown poets 
in ancient Greece, bay leaves are 
now more often used in casseroles, 
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Soil Bay is amenable ro any 
reasonable soll. Give i shelter 
From harsh winds; i will grow in 
the shade, though t libes she sun. 
Intense fost wil kill it; n colder 
ана bay во almost always 
frown in tubs se that it van Ве 
moved indoors тын oy 
Planting It propagates rapidly 
from hardwood cuttings of hale 
трелей shoots, Don ett dry outs 
fed manure occasionally 
Harvesting The leaves can either 
be died (at a low temperature, 
whlch helps retain their natural 
Colau) or picked all year fresh. 


BORAGE 
bragas 
Annual 


Uses Tradition has it rhat borage 
wil stimulate the mind and forty 
the spirit, Add а sprig ог two tO 
your wine and you will certainly 
Ronce а difference. The blue 
flowers can be used raw to garnish 
salads, and the leaves can be 
hopped into soups and мемл. 

Soil Borage neds sun and a well- 
drained loamy ar sandy вой. 

Sowing Seed ir bere sown In 
springin dei inch (23 ст) deep, 
Э feet 9] cm) apart, 3 seeds to 
station. Later thin to 1 plant per 
tton. Seeds will terminate erly 
эп thereafter sow themselves and 
need only to be kept weeded, 
Harvesting Leaves are тезү foc 
use in approximately 8 werks and 
Ошу the young leaves should be 
picked. The herb в ready. for 
[женше ar soon, ва it Помен, 
but ie needs quick-drying at a low 
temperature 


BURNET 
Poterium sanguisorba 
Perennial 


Uses Young tender buret leaves 
lend a cucumber favour to кей 
drinks or salada. They provide the 
perfect accompaniment то cream 
or corage cheese The dried leaves 
make a good burne vinegar. 

Soil I grows well ш dey light, 
vwelltimed soil 


Sowing Sow бип seod ney 
spngand thin ro inches (30cm) 
арап. You сап also grow buret 
om cuttings, Full sun is essential; 
seed should be senem annually if a 
žonstant supply of fresh leaves is 
required, 


Harvesting The plant is hardy in 
mose climates. Pick young leaves 
frequently for salads, or for drying 


CARAWAY 
Gann gai 


Uses As wellasusingearuwayseed 
for cules and breads, sprinkle the 
ground seeds on liver ar roast pork, 
r cook them with goulash and 
Sauerkraut, Leaves сап go mtm 
Salads, and the roots make а good 
‘egerableifyou bol themandserve 
them like parse 

Soil Caraway likes а ferte clay 
loam and a sheltered position. Iris 
winterhandy, and thrives in cool 
temperare climates. 

Sowing Sow trom seed in mid- 
summer and ie wil lower nd seed 
the following year Proreer flower 
stalls fromthe wind, to prevene the 
Secdheads shattering before the 
seed i tpe 

Harvesting Cur off the flower 
heads asthe eed turis brown, and 
dry the seed in an airy place before 
threshing, 


CHAMOMILE 
„Масана chamomilla 
Annual 


Uses Sometimes used in flower 
borders, thin herb is grown chiefly 


(or medicinal purposes, Chamo- 
mile tea ва cleansing aid ro diges- 
om, and an infusion of mo 
роти ol Bowers eo a cup of 
boiling water makes a splen 
ame, or a soothing cure for 
Toothache, 


Soil Any goodgardensol wih full 
кт 
Sowing Sow te ver ines 

inte wid sand or woddash ona 
филиа day в eu spring Тыз 
Tater to hehee (22 em) oar The 
Sede gelle су Watering i 
де шыкпа 
Harvesting Hower appenr ar 
же rendy far cle м умы. 
fer sowing Piek otten buco өп, 
Sanny days when heal conten 
the Bowers в hor. Ty mot io 
touch the Hower too much 


CHERVIL 
Anthriscus ceefolium. 
Biennial 


{Uses Chervil is famed forthe 
favouring impar to soups and 
ces в well von growing: 
{ей ша рй}, or mile tht 
ase d шуй qup. 
ой Chervil wl pow in mane 
sole but i vil net ENE Bi 
беу buy Sued 
Sowing Sow fon sed i өү 
ү out of йик ane б 
злое at over 49°F (7^) ll 
аа Sow in dil oot (30 em) 
эри. After tat ic wil карам. 
Sis Chervil does not easing 
wal go sow where you vant ici 
‘ro Seedlings should be thinned 
‘out when 2-3 inches (5-8 ста) high. 
Keep beds weeded and той 
ET 
edssfersaving Alp 
Тез fom йк дю ТЫШ 
"ч А 


pne 


Food from the Garden 


Dont allow it ro flower — it takes 
away the favour Chervil b a 
dificult herb to dry needing a 
constant low temperature bur as it 
is avoilable fresh all year бно. 
be no problem. 


CHIVES 
Alkan schoenoprasum 


Perennial 


Uses Chives add an onton favour 
with а green fresh difference 10 
Salads, soups or any savoury dich 
Ship ino scrambled eggs and 
cream cheese. The bulbs can be 
PEESI ike al onions 

ой Chives like а warm, shady 
position, and vll grow in almost 
any зой, bur they mu have 
Rumidiy So plant them near a 
pond or water tank if you can. 
Sowing Sow from seed in spring 
indells oor (30cm) apart Chives 
will thrive on doses of strong 
humus, and then need careful, 
frequent watering 

Harvesting Chives are ready for 
‘eating about 5 weeks after spring 
planting. Plats sown in a green 
house in winter at 80°F (ITC) 
чий be ready 2 weeks. Cu close 
‘othe ground, 


CORIANDER 
Corinda satin 
пи 


Uses An important ingredient in 
Indian cooking, coriander can be 
grown successfully in cold coun- 


mies, Use the seeds crushed or 
whole in cured ments or stuffed 
vegetablesjadd some ro marmalade 
To makean exotic change. Seeds are 
sometimes sugarconred and eaten 
Soil Coriander needs sunny, well 
drained site in fairly ich sal 
Sowing Sowin latespringin drills 
afoot (30 em apare, and thin seed. 
lings to 6 inches (15 em). They will 
grow rapidly teabout 2 feet (Slem) 
Harvesting Cut бе каза 
when the pods are ripe, and alow 
the seeds го dry thorough before 
Using as they will raste bireerifthey 
are still green. Thresh and store i 
the usual way, 


DILL 
Anetlien graveolens 
Annual 


Т 
ЦА 
не 
а 
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е 
Vite ll ed О cpa 
lie ghee dele 
D eee 
И 
СЯ 
Pres 
S Dil еа чынгы 
СЕ на 
P ee 
ШЙ ыс өш Шолу 
кысты беюш 
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быу Cl tag ven 
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FENNEL 
Foeniculum vulgare 
Perennial 


Uses Fennel’ sharpaweer flavour 
îs specially suited to the оет sea 
fish. Chop the leaves in sauces, 
palad dressings and marinades, The 
broad base can be sliced inro salads 
or cooked whole with а cheese 
sauce, The seeds сап be put into 
sausages, bread or apple pie. 

Soil Fennel needs sum, a ch, 
chalky soll and plenty of moisture. 
Sowing Seeds should be sown in 
spring in stations of 34 seeds 
inches (46 cm) арап. уон want 
то get seed you will have ro sow 
flier under glase and in heat IF 
propagated by division, lir the 
oot in spring, divide and replant 
1 foot (30 cm) apart im rows 
15 inches (38 cm) арат. 
Harvesting Leaves can be used 
through the summer months and 
зсейвем are ready for drying im 
the suum Harvest the seeds 
when they ме stil light preen and 
Чула very low temperature, never 
in direct sunlight Lay in thin layers 
and move often ss fhey sweat 
Harvest the whole fennel when it 
takes on a grey-brown hue: 


GARLIC 
Allium sativum 
Perennial 


Uses Garlic is the basis of good 
health and good cookery Unhappy 
tte the nations who have to do 
without ie Use ir liberally and 
wse it offen. Take по попсе of 
foolish injunctions to "mb a 
Suspicion” round the salad bowl. 
Chop а clave or two and put ie 
in the salad. 

Soil Garlic mede a nich soll, 
plenty of sun anda certain amount 
OF moisture. ЇЇ voor soil в light 
reich e with manure 


Planting Plans individual cloves 
in spring just like onion sers ro a 
depth of 2 inches (5 cm), 6 inches 
(15 cm) apart. They will be ready 
for eating in the autumn. Plant 
again then and you will have garlic 
sllvearmund. 


Harvesting Whentheleaveshave 
died down, lift the стор, Allow to 
Чү эп the sun a few days, then 
plait and hang in bunches under 
Cover in a dry airy room. 


HORSERADISH 
Cochlearia armonacia 
Perennial 


Uses Shred finely and use as iris 
or mis into а paste ether with oil 
anda lite vinegar or grated apples 
and cam, Horseradish sauce is 
traditional with toast beef iso 
good with smoked trout and ham. 
Soil le needs a rich, mois soil and 
«йу shady poston 

Sowing Horseradish grows 
furiously and spreads lame rap 
roots with equal abandon. So give. 
it maximum space Plant the roots 
in cay spring Dig trenches 2-3 eet 
(6151 em) deep, throw about 15 
inches (38 cm) of topsoil in the 
oom, dig їп а haer of good 
compost on top of this ard НИ. 
with the rest of the зой. Take 3 
tach (8 cm pieces of root, plant 
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roughly 1 foot (30 em) apart. And 
keep И weeded: Seed can also be 
sown in early spring and plants 
thinned to 1 oot (30 cm) apart 
Harvesting Roos are tay for 
eating 9 menthe after planting, 
Use the larger ones in your kitchen 
зм] the smaller тюз dor 


replanting: 


HYSSOP. 
овора officinalis 


Uses. Mentioned In the Bible for 
ies purgative properties, monks 
тун use hysop m make geen 
Chartreuse. You can use sprigs of 
из» or chop it into soupa and 
Stes Is slightly пиво favour ie 
plessncinfiepes likeit with fat 
аси. But use t sparingly 

i Tisop prefere light, wel 
Leda aun ес 
Sowing Hyssop grow сащ rom 
sedand often ийгин Tecan aleo 
S propagated by dision, bom. 
ung taken either in the sping 
Before flowering or in the stam 
afier i Sow fom seed in dells 
Finch (05 em) deep and plant out 
seedlings 2 feet (len) apart when 
inches (5 em) high 
Harvesting Cur back rhe tops of 
Фе plants often то keep lave: 
Young and tender Cur for drying 
ast iore lowering 


MARJORAM (POT) 
Отит ons 


Uses Potmrjoramhaslessavour. 
than sweet marjoram; use к in 
sausages and stuffing 

Soil t prefers a dry light soil, and 
it needs sun 
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Sowing Grow je fom seed in 
Springin sballow ich (lem) dele 
S inches (00 em) apart, When the 
Seedling are в enough го handle 
Transplane ө 1 foot (30 cm) apart 
‘Altera eve under Es 
бот cines len inthe a 
Summer and plane ош later 
Жом 2 fe (61 em) bene 
plan aad berera rmn, 
Harvesting Harvest as for sweet 
moore. Fot majoram. seeds 
‘pen i late summer or eariy 
Ашин. Curated ро carr 
А 


MARJORAM (SWEET) 
Orianan majorana 


Uses Sweet marjoramlendsaspicy 
flavour to sspe and to game 
and poultry sting 

Soil le needs medium rich soil 
plenty of compost and a warm, 
Sheltered spot 

Sowing Sow sweet marjoram in 
pors under glase in carly spring and 
lant out in early summer 1 foot 
Om) apare 

Harvesting Leaves and flowers 
эге best collected just before the 
bud opens towards the end of 
summez Dry in thin layers st tem- 
peratures not over 10°F (3880), 


MARJORAM (WILD) 
пещ 


Uses Wild marjoram (oregano) 
т р m many зу dio, 
ich incorporates бизрскенн 
Favour oath ease. In delicate dishes 
Soil le needs a warm diy place o 
вом and prelen a chalky oc 
Каун! 
Sowing Sow iom seed in ану 


spring. The distance between 
planes should be as much ш 20 
Inches (51 cn) you sow in dile 
You should hin по 12 cher 
(0030 ст), Like por marjoram 
Kean be grown from сина 

Harvesting Harvest as for weet 
marjoram. Seeds преп m carly 


MINT 
Mentha s 
Perenni 


Uses There are several kinds of 
‘mint, with different properties and 
flavours, bur they can be treated 
together” For mine sauce use 
Bowles mint rather rhan garden 
yout song au 
A dew sprigs of peppermint make 
3 fine бале, Mint added to any 
fruit dish or drink peps ir up. 
Seil Mine has а rampant roor 
system and в best planed away 
from all other herbs. Grow mint 
in the sun and it will have а fuller 
Flavour but t needs a moist, ich 
зой and plenty of water 
Sowing lant in autumn or spring 
from eos or runners Lay 
horizontally im delle 2 inches 
(Sm) deep, 1 foot (30 em) apare. 
Hoe frequently during the Пек. 
УЕП, а compost leni 
larvesting Min for drying 
should be. harvested ar the 
beginning of the lowering season 
(midsummer), bue fresh leaves can. 
be cut any time. Frequent cutting 
helps the plant to grow. Поп eut 
for drying in damp, rainy weather, 
for the leaves wil only blacken 
and go mould. Keep peppermint 
leaves whole when drying for tea. 
Rub them and they wil have a 
totally different taste, 


NASTURTIUM 
Тораадит major or minus 


Uses The round, horflavoured 
Teaves are delicious tossed in rice 
salads. They ше з healthy 
alternative to pepper for people 
who Ше spicy food. The flowers 
esp wi cam денс The 
Young green seeds can be pic 
and used Hike capers. They are 
Excellent with rast mutton. 

Soil Given a light, sandy sol and 
plenty of sin, выва will 
row almost anywhere, Plants 
frown for leaves need a ground 
chin compost, 

Sowing Sow the seeds in sinrin 
late spring I hey ae planted near 
other plants, they are sad то 
protest them rem peste 
Harvesting The highest vitamin 
content в found im the lenvet 
before they flower in midsummer, 
so harvest then, Chop ot dry then 
Tub or shred. The leaves dey well 
bur the flowers should always be 
cen fresh, 


PARSLEY 
Carum petroselinum 
Biennial 


Uses There are several varieties 
of parsley but all are nieh în vitamin 
©, iron and organie salts: Chop it 
up into ciny pieces and use lavishly 
ssa garnish. 
Soil Parsley nets rieh soil with 
a fine niith. 
Sowing Sow parsley fesh every 
year asit runs to seed, Sow in early 
spring and later in midsummer ata 
distance of 8-12 inches (20-30 em) 
in drills + inch (1 em) deep: Cover 
thinly and water well, especially 
during the 58 week germination 
period. When seedlings are | inch 
{2.5m high thin to 3 inches (Bem) 
and finally to 8 inches (20 сп) 
when mature Keep it well vate 
Curly parsley cn often be sown 
three times à year їп early spring 
sow in a border on open ground 
in early summer and in a sheltered 
potin midsummer 
Harvesting Pick а few leaves ata 
time: Bunches should not be 
ТИКА end de sem i 8inches 
ст) high. Pek for drying during. 
the summer and dry ар, Plain 
риме is the only herb requiring 
а high drying temperature it must 
be crisp and bride before you stare 
rubbing ie 


Food from the Garden 


ROSEMARY 
Rosmarinus officinalis 
Perennial 


Uses This evergreen shrub was 
thought by the Greeks to stimulate 
the mind. We use it to stimulate 
mear, fish and game dishes 
Soil Rosemary can grow to wall 
over 5 feet (L3 m). Ie likes a light, 
Чу soil in a sheltered position, and 
Ded of ie 

ing Sow sees in early spring 
їп shallow drills 6 inches (15 cm) 
apart. Transplant seedlings to a 
‘nursery bed when they are a few 
inches high, keeping 6 inches 
(5 em) distance between plants 
and finally plant our 3 fet (91 em) 
‘pare Cut in midsammerso shoots 
have a chance o harden of before 
‘winter sets їп. Then cover the soil 
"aver the roots with lesmould and. 
sacking for the winter. 
Harvesting Leaves can be picked 
om thesecond yearon,atany time. 
of the veas although late summer. 
isthe best imefaedrying purposes, 
Rosemary flowersshould be picked 
just betore they are in fll Bloom. 


SAGE 
Salvia officinalis 
Perennial 


Uses Although now better known 
for te presence n sus, sue 
ter fr centuries теридей as one 
A che ‘most univer healing 
medie Narrow-eaved sage в 
Pere, or aking we po 

ed эе в шш more auable 
бейиш 


Soll Sage grows to around 2 feet 
(61 em) and needs a light, doy 
chalky soll e makes a good border 
plant and loves the sun. 

Sowing 
Narrow-leaved sage Sow secdin 
late spring in humid soil and cover 
hy. Germination taker 10-14 
Чу. Transplant seedlings 15-20 
inches (0850 em) apart the 
Broad-leaved sage is always 
propagated from cuttings taken in 
‘ery late spring. When rooted, 
plane ош 1520 inches (88-50 emi) 
apart in rows 2 feet (61 ст) apart. 
Harvesting Second yerr plante 
are sicher in oil and give 2 better 
harvest BroadHeaved sage is best 
tur m midsummer and again a 
month ter o prevene it becoming. 
Too woody Dont expect it ever to 
flower a temperate climate. Cut 
arrowleaved sape ш өшү 
autumn Sage esses are tough and 
"eed а longer drying time than 
most herbs, 


SAVORY (SUMMER) 
ature hortensia 
Annual 


Uses Summer savory le known as 
the "bear hers" and brings our the 
innate тшме of all beans 

Soil A bushy plant growing about 
12 inches (30 cm) high, iefourishes 
best in а Бийу sich, humid soll, 
without compose 
Sowing Sow inlatespring or early 
sommer in rows | foot (30 cm) 
арап. Thin seedlings то 6 inches 
(5 em). You will get two cuts from. 
this sowing, one in midsummerand 
another smaller one in autumn- 
Harvesting Cur shoots for dying 
shorly before flowering occurs 
(from midsummer through te 
занит) Harvest seeds as soon a 
they ate brown. 


SAVORY (WINTER) 


Satureja montana 
Perennial 


e 


Uses Winter savory has n strong 
favour and goes well wich sausages, 
baked fsh or lamb. 

Soil Winter savory makes an ideal 
herb garden hedge, prefers a Вай, 
well-drained soll and plenty of sun 
Sowing Winter savory В 
germinated by light, so don't cover 
the seed. Sow in late summer in 
drills 1245 inches (3038 cm) 
apart, or propagate by cuttings in 
“prina ишед бш 2 ee (SI em) 
арип, Plants will continue to grow 
healthily year after year in the 
same place. 

Harvesting Cut shoots and tips 
таш early summer of ће second 
year onwards: Cur before lowering. 
to ger ойк at their peak 


SORREL 
Rimex acetosa 


Uses Pick young leaves and eat 
them raw or cook like spinach. 
он acid taste combines well 
with rich stews and fuh. Sorel 
soup is a speciality of France. 

Soil Sorel needs a но rich sol 
in sheltered, sunny рос 

Planting The herb ie best propaga 
ted by division of root in spring or 
mumn, Plant out 15 mehes 
(38 em) арап. When the plant 
flowers in early summer cur it back 
to prevent it from going to seed. 
Harvesting Pick 34 months ater 
planting when it has 4 or 5 leaves, 
Harvest shoots and tipe for drying 
in he early summer before 
Flowering start, 


TARRAGON 
fena cinis 


Uses An important cooking herh, 
tarragon le a chen for Б 
and is also delicious wth chicken 
and burtered vegetables (especialy 
Suse) The young leaves ат 
fne ele 

are to grow паров well Slightly 
Sopin sony ground s ideni. 


Planting Tarragon is another 
sumloving heb and the roots 
wilspreadoutabouta eet 2) 
so give it growing room, The best 
way to establish is то buy plants 
From а nursery and plant ou 2 feet 
(Gt cm) apart after the last frost 
of winter Pall underground 
runners away from the main plant 
for propagation in lae sprog 
“Transplant cuttings either in spring 


Harvesting Fresh leaves can be 
picked continually all summer long 
and chiswillencouragenewonest0 
grow: Harvest the caves fr drying 
зе the beginning of the flowering 
period. 


THYME 
ути шала 


К, 


Uses Garden thyme iss good herb 
to put in the pan with any roast 
meat, ог o ue in stews amd 
Stuffing. It should not be used too 
freely as it can drown other tastes. 
Soil Thyme thrives tn a dey, well- 
drained position, with light sail 
Planting Seeds can be sown in 
Tate spring # inch (05 cm) дей. 
2 feet (61 em) apart, but the herb 
is generally grown from cuttings 
taken in сү summer Side shoots 

be layered inspring Transplant 
e rooted cummings or layers 
12 inches (30 em) apart in rows 
Heec (Grm) apart- Keep beds well 
‘watered and free from weeds, 
Harvesting In the fist year only 
опе cating should be made. TWO 
Turings can be taken from the 
second year on, the first im еще 
Sumer just before lowering, the 
Second in midsummer Dont eut 
Stems from the base ofthe plant, 
sut shoots about 6 inches (13 em) 
Tong Trim the plant alter went 
to prevent ie owing le 
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Food from the Garden 


Vegetables through the Year 


Бас the same principle of crop. 


тогоп applies o the garden as te January February March April May — June 
field crops bu in the garden there 3 T 
aretwo main considerations to take ONE SZ Plant'affsets' (bits of root) 

inc account: you want the bigest d Е 
рее ро (темене ean) / S 
ween Drassica crop ro prevent 

Чи disease building ир, and 

Se бшк марра LS Artichokes Sa А | A 


rere um S 
чот. Yn nao ak то и / Е; 
freshly limed ground, which makes A p 
them scabby, whereas beans and SS sin oe 
s do. Branica рү lined SEN 
E м 


We 
dont е land vo redi macie Ер 
Or dunge. q ES 


“You can pander ro the needs of 
dll hese plans W you adopt a four, — 
Year rotation something Ще this 

‘Manure she land heaviy and к= 
sow potatoes After the poc 227 
Sre ied, ime theland heavily and 
dh nest year sow pens and beans, 
Dee the pesn and beana are itc, 
er our Brasica immediately бот 
"her seed bed or cher “holding 
be? Gee below). The яка wil 
all ave been eaten by the next 
‘ing and ай Бе time to рип 
Sarl cll mixed crops These wall 
фе onions, tomatoes, leues 
sidus, sect com, and al the 
тоша tbe (шоп, squish 
Eourgttes pumpkins cucumber 
Follow these with roat cops such 
И 
(Miaederopsandroorerpecan be 
Sen interchangeable)” Dont 
include rumipa or swedes which 
Завет from club oor and therefore 
Must go in the brassica говор, 
You aren already growingthem on 
Sücdscale which sum them beter 
"hen back to spuds im whichis 
where we мша} 

Tite suggested rotation wil suit 
you if you garden im a temperate 
шше wh a fly open vine 
{Snow doesnt Вий unes fe a 
Sorel deep, bur intense онг 
Stops you having ауди growing 
из m the winter at) Prol 
ably посте would sick to this 
топо, or any ойе avi 1 
лон duc there ме Kdiosynerastes 
in i, but T also know that i works 
For example, | crum the bres 
brenk in ter the peas and beans 
and clear the land of brassica thc 
Stseguene spring: На may bc 
rovg иаа it, but two man 
оро are being produced in one 
Year Now ro do this fand person 
sly Indira very good hingo do) 
You muse sw your brassica seed in 
eed bed preferably noton any of 
jour four main growing plots at all 
Bar ina fith plot which is for other 
ings suchas perennials Then pou. 


Sow and harvest most of the year 


Thin planed Weed | Weed 


Sow and harvest all the year 
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Food from the Garden 


August ^ September October 


November December 


Protect wich straw 
= 


Earth up mm 
pom 
а 
Em == 
а а Lely 5 
Sow under glass in winter а Lettuce 
3 zu 
5] A Clasp a 


Weed 


quos plane ош the lile plants 
Som your crowded seed bel to a 
“halding beds Ths ва piect Sf 
slean, good land in whith hoe 
ке сынчы гы Ды] 
irgend dt fr йде 
[ис hc summer before many o 
thom cam о ш afer the пее. 
arvested pe and bran, and 1E 
would Ge fal то cnr them 
Grove бат original seed bed 
rr 
main coprire our em requi 
Sing ed pell asa ced bed 

poppe 
sucking thingy as lesen. 
feiss and eal pes (which re 
Sexual best sow іно) pe th 
oon ey wb inpr whe 
Sver there ta spare bi of ound 

айар yo chink that radishes 
aep кыа жы безе Î 
on gnc bra! Wal 
we pul and eat curs s0 young hat 
they dent have rito getand pel 

маара But lon leave, 

шр in o pet to old and go to 
жей or they vill spread chis raher 
Tasty dense, 

“Thee are pleny of other rots- 
tions, ane of which might sur уш 
Bests but provided you keep brar 
Sica crop бее yee ayay fram 
ыйы, you wont goat WORE 

‘Cimi of coure i ampart. 
ait and foe би оша Plas ой 

Valera pages hv tenor 
the попа а temperate” cima, 
which wil шрот рпм сыг of 
Socal wir Ка 
Slow us го grow анор or 
Sven Medtanean plants ouk ӨГ 
ов агай. In ne да 
pte ра 
Four cope yeas provided we had 
hough in or enough water Ак 
riento. In mans too col for 
mer дете umido we would 
Pave те deve the turmer to one. 
plor af ais foe storage during 
fhe winter Burt goes thot a 
ing thae the reader must make allow 
же or imei атса 
A vegetable calendar 
Ты lone dein lig 
ais Inte РЫ Кен die 
жыйа aryen Ne И 
рене climate Ви chek anh 


Эли ihr frt: бе climate 


here you e cold make as mach 
эса mont difference. 
Key: 

Sow 


EN 


А ве 


Harvest 
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Winter 


Winter isa time for building ad repairing, for felling timber 
and converting it, for laying hedges, digging drains and 
ditches, building fences and stone walls. If the вой in the 
gardenisheavy cay itisbestro keepoffitas muchas possible, 
because digging or working such soil in winter only does 
harm toit On lighter land the sare inhibition does notapply 
То cold climates the land may be deep under snow anyway, 
and all the crops that have been harvested will be safe in 
clamp or root cellar, or stored away in jars or bottles, crocks 
and barrels. The good husbandman should start the winter 
feeling that his labours have secured him a store of good and 
varied food, to keep him and his family through the dark 
months, and provide hospitality for his friends roo, So forthe 
self supporter winter is also а time for feasting 


Make hot bed with compost: 


Greenhouse and perennials 
lathe greenhouse iris time to clear 
winter енисе andihentichedsol 
that grew tomatoes last year goes 
ош tà the garden, with fresh sol 
arrowed in and mised with com- 
post. Tomato and cucumber seed 
are sown in the heat of the green 
house. "Hat beds” can be bul up 
Inthecold frames Mature compost. 
i emptied on to the and intended 
for potatoes. Any remaining com- 
pont then goes into an empty Binto. 
terate и, and a new compos heap 
Ж begun. Perennial риле peo 
tected fom che winter cold by 
ган and seaweed, ие esting, pre 
paring for thelr spurt of growth in. 
The spring. 


Begin new compost heap 


Plot A. 
This plot wil have been very 
heavily mucked aer che potatoes 
sere Мей Tant unam А чай 
proportion ofit may well be winter 
own broad beans this yea, if the 
Siner is mild. The ген will go 
Under winter rye or another winter 
ееп crop, which will stop he loss 
‘of nlrrogen, and keep iready to 
inas eariy as the and is dry eno 
to work i the spring, The plot war 
Time! last autumn, after che spuds 
had beenlifted, and hi will benefit 
the pess and beans that are ta 
follow and also rhe brassica crop 
which wil comeafter them- А тай 
ара 
Чие with spring cabbage plants 
lie autumn, and there will bes bedl 
‘flees, which will be ready to pull. 


E 
А 
ч 
Е 


Food from the Garden 

тов PlotC beu 
This plot should be full of This plor is under manure Eu ris unde е fruit trees only need spraying 
Vocum: тле иие Шорт 
‘broccoli ("winter cauli. стар. Last year it bore the misce — were harvested lare last year, here ‘chem badiy, Twoanda- 
(о oos л тш лты ох 

E Жейн, ‘eee to 
cete rae Teide carichi eire we the oo ted 
‘weather the winter There may well — intoi музо thatit can begin СЕ i days most people. 
be a few rows of weder tae во ror down There jo ро romney NT ole 
haven'taleadybeenharvestedand becouse this plot is going со be barrow: lt also does After of February fruit 
damped. ا‎ жы be in the рада eee le vere may FO P KE s other 
Slmporrersirymewoniey wil nor have to be planed ош celer ung and thi ca be ve sel Tas, Hak 
‘ain't stand the winter as swedes very early. | as the winter progresses. currants may have been 
a ena еми Е 
| p 

leeks in plot A | ar | bushes, and the 
EE та 


pes 
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Spring 


There зо much to do in spring that itis difficult ro ger going 
Mast enough. Fora start, the green manure crops are turned in 
(a rotovator is quite good for this), the seed beds prepared. 
aod seed sown. But itis no good bengîn too much ofa hurry 
то sow seeds, because they can't grow in half-frozen ground, 
and wet ground is cold ground. Ir is better to sow a week or 
two lates in dry warm soil, than earlier in wet cold soil. Same. 
things like parsnips, needa very longgrowîng season, and can 
be put in early. Some others are best started off early, but 
under glass. Cloches are a great help at this rime of year, to 
warm the зой for early sowing, In March I havea big sheet of 
transparent plastic over February-planted early potatoes. 
The soil under it feels warm to the touch, while the soil 
‘outside is freezing. 


Sow cucumbers in hot bed. 
Sow sweet corn and green. 


ıd replant Remove seaweed 
perennial h from asparagus 


Greenhouse and perennials 
Inthe peenhoung, sweet сон 
is sown im peat pors and green 
peppers in seed bus As the 
tomato amd cucumber plants 
become big enough they can be 
planted out in ро or greenhouse 
foil, Cucumbers can besownin the 
Боре In the herbgardenitistime 
to lift, divide, and replant perennial 
herb such as min, sage and thyme, 
Үү need i The seaweed cover 
ing should be removed from the 
asparagus bed, and rhe seaweed pur. 
in the compost heap. Rhubarb в. 
forced under dark cover Globe 
artichokes should be progressing 
well Seeds aresownin the seedbed 
ready for planting our later: onion, 
all broccoli, cabbage, kale, сащ. 
Hower, Brussels sprouts and leks, 
late an alo be souen in the, 
seed bed И there а shortage of 
space im the main garden and 
Teste panis are wanted ready for 
replanting eter when there тоот 


Piot a 
The leeks are cleared and eaten as 
the spring advances. The winter 
sewm broad beans wll be growing 
"rel butt there aren't enough ol 
them spempsown varices may be 
planted early in the season, 

early peas wil also go in. After this, 
peas will be sown in succession ar 
the year advances. However many 
are grown, there will never be 
‘enough! Early turnips, soya beans. 
and swedes should go in chis plot, 
which wil be brassica next winter 
The row of spring cabbage will do 
for tresh greens, und wil ger eaten 
as spring advances. 
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‘Spring в more of а hı By ow he Mt cue Eden 

Ei moe ota том the Winter rye sin lait A rov of ety patatoes c баана ely in the 

Ban wines Биг the lr hardy ернар шшс cehd gewi unde cloches or ame enon Smee ae 
eer ee ah dhe ада beagles iere pe Ты дшн Сото Ae 
‘tide things over The brassica are по be sown later in the year, The planted towards the end of — ground around soft fruit such as 
Beene, bur mp «few m root cop sun ely on [шу ml dit ordure accu вон 

| Бшм sprouts areal иши pump bur a apg preset March in severe onen, The main oper sould be kept howd 
heme de sme Rute onion sland саттын crop wont gam an йди. amd cused го prever gras 
[ "P dg gd ELI EN I 
КОЙО КА е а ие мен aod миен Маса O кът бы Mii ép desde elegit 
Шайы ty mun Noe, опок ее оаа пасеке both witb ninpi mock ee denie амин етш IF p AE 
themes smashed with аа ase and  herbgarden,kmustbeputourhere compose. They are ridged up ва. Greasebandspuraround тикте. 
"Акарат инките The c mw Aste Sey Om vilae imber 
Sillas OUI Rude is dede Torn о to ypy imme 

go into this root break bed. E as they kill the 


Keep plantingand ridging 
up main crop potatoes 


Sow parsnips, 
carrots and onions 


[Grow early potatoes under cloches | Prune 


Food from the Garden 


Early Summer 


Suceessional planting must go on unabated with many crops 
during April, May and June. A constant supply of fresh peas, 
ettuces, radishes and French beans can be maintained by 
plantingthese short-lived plantslittleand often. Fresh young 
turnips should be available all summer соо. Hoeing should 
never be neglected during the early summer as this isthe time 
when the weeds are raring to get a foothold along with every- 
thingelse. they reallowed ro getaway withit,thectops will 
be miserable or non-existent. Onions and carrots must be 
meticulously hand-weeded, If some radish seedis sown along 
with the parsnips, radishes will be clearly visible before the 
slow-growing parsnips have declared themselves, and can be 
sidehoed with safety. 


Keep greenhouse humi 
and well ventilited Ventilate cold frame 


8 EE 


Greenhouse and perennials Plot A 
Asparagus can be fut and eaten Peas are sown in succession and 
until che end of June, when it must ven teksta twineatoundasthey 


besbandonedandallowedtogrow. — need it. More narnips and swede 


Habel hive guile can Be sonm May er June in at 
o. Artichokes are growing ls. мн е Ное Io sow Out 
ЛЕА аа Беш] агре Balin ди 


fishes appear on brassica seed- 
Tings they can be dusted with ders 
orpyrehrum dust. The ventilation 
даеце mustbe carefully 
adjusted: The top glass should be 
Thy shaded wih whitewash, А 
soo ings vial duning the day 
фиш cold air most be kept out at 
с The wr kepe hum by 


vat prepne, vim 
Eger iren 
won gue ein d 

esos and if there had been any 
siento hdd earlier the pent 
the bred beans should have been 
snapped off immediately and 


тш the oor and planee cooks As son ер are 
‘Tomato plants are fed with warerin finished cut chem down and sow. 
wich enol Fenek beamen ber oe 
Федор they коа ae fed Brassica 


plants are pricked out into a hold- 
ing bed Пе lids on cucumber 
frames should be propped open. 
Forcing of rhubarb continues 


Sowmoreturnipsandswedes 
Continue to sow peas 


Prick out brassica seedlings 


2 


M 
I e teen 
егу 
peewee et 


Mollia 
ҮЙҮТ 


Food from the Garden 


[o e 
hi plot becomes the new misc 
 luneous bed, for outdoor tomatoes, 


Se compos, ir cim be sated, 
Sil do heal good reve te 


Plac 
Onions in the root break plor 
should be growing well and wil 
need weeding and thinning. The 
сатане should be thinned i her 
Are wanted for winter storing but 
nor intended for summer zin 
The wily carrot fly must векове, 
Сато should only be thinned 
when itis raining, otherwise par 
fn, or some other зити 
tf, must be sprinkled on the 
Tow ater thinning. Puselps are 
thinned and weeded. Endive amd 
beet are sown. Celery should be 
planted out before the end of May 
in a previously prepared celery 
Пе nd never allowed to diy 


onions and parsnips 


de Md se 
завои 


Cover tender ра with. Plant out celery 
(Carer eee Teronen | 


мор 
Thé potatoes already planted 
EE 

{чү early moming, orlteesening, 
s the best time todo this because 
the leaves Пе down and sprawi 
dosing the day and make earthing 
up dificult Tumips can be sown to 
come up in the brassica break when 
theesrly potatoes are ut Thetnck 
of planting leeks afer spuds have 
Been ited can only be done if he 
spuds are carly ones. Earlies are 
Being eaten by June, sa leks canbe 
transplanted ineo the ground when 
fis dear 


Earth up potatoes 


Fruit plot 
Netsgooversiuberies andata 
underneath ahem, and birds mint 
kept of other soit fuit too. Sot 
{тиг ch as goosebemies can now 
ъс picked, starting with the hard 
ones for cookin, o ss to give the 
Younger omes a chance, вой and 
Солоне blights must be kepe at ba 
The ground between salt fut 
рибе и hoe and à muleh oF 
compost or ani ee pur on. 
Teis vial on gland 


1 


S e Meno ecc y vn 


oh NY ry vv yer 


Food from the Garden 


Late Summer 


Earlier labour will now start bearing fruit in earnest, There is 
almost an embaras de richesse of harvest, and it is time to 
think of giving away, or trading, the surplus of many crops. 
‘The surplus of French or runner beans can be stored in salt, 
and the haricot beans and peas prepared for dry storage. As 
fast as peas and beans are harvested and cleared the space is 
filed with well-grown brassica plants. Fitting the main 
brassica crop in as a catch-crop after the peas and beans 
have been cleared is made possible by the use of the 
"helding bed" which comes into itsown this season, Brassica 
seems to benefit by the twice planting-out. Hand-weeding 


‘must go on incessantly, for weeds thar are too big to hoe must. 
bepulledoutbeforechey haverimetoseed:one years seeding 
is seven years weeding. 


‘Ventilate greenhouse Keep lid of cold frame raised 


Greenhouse and perennials 
Shield mew een ff the cold 
Eames, the cucumbers wil run o. 
Tomatoes cucumber and peppers 
in de greenhouse wil bs being, 
and ll vane warenngand feeding. 
ey now nead plenty of vendia 
tion Inthe sed bed early oping 
Sabe sed can be sown: The 
Пей andl asparagus beds are kepe 
peel and бейш edis 
фе тушу pulled; Soon the 
flower of globe artichokes will be 
eaten they should not be nege- 
тей, becuse uncut planes wil not 
produce any more. But i i fume 
wea few to burst out in briliant 
Hue tlowersandaddtothe scenene 


Use globe artichokes 


таи Ta 
they need i, and the Bowers of 
Ж tee eee 
фат crear O i te over 
и 
КЕЕ 
тама ts best me the 
Серан 
fee ие а eels 
prb E 
Fi, a Vis ue met 
ries tore dm 
I A, 
йоне то а ld and шый A 
porary are ald Mm 
Sot ce ы Ты se 
Coltrane bua the 
oie en ol 
TT 


Food from the Garden 


1 Рос. Росо Fruit plot. 
| Ху y masing эы vin of mde. There i ide wd now bu hoe By ow de cu риш ак Any, Supeiluous suckers ше cur 
‘weeds down gradually being eaten, and the out from the base of the raspberry 


call root crops, keep 

tomatoes munt be and ll E is ht this by а for запы on i dhere are planes mur apples are dun 
furens ОКЫ Sellen ice Перлата 
“the plants stopped when they have аЙ the weeds In the garden. Celery ited yer, but can besprayed nce tree although the June drop" may 
iur trusses They must be well canbecarted upandspraved with with Bordeaux Mixture, blights do this амиа) and он trees, 
watered i ie ie dry In damp cl Bordeaux Misture in preference feared Warm muggy чеинена вс. ивейвян cordons and trained 
‘eis ва geod iden o lay theo оро. Зат haveing e erem Themanop mantel fer. ае summerpruned, Fs 
Tomatoes down at the end of onion! турине датира. and sok о he ciens 

August and pat cloches ouer them across the furrows wont be pos- while Birds are eating: 
заби ток of hem may ten Жы ۸ ERE 
- Outdoor cucu though ihe Big anal weeds new strawberry bed, so foot the 
Те they at sar and ‘should кай be hauled ont. Токту strawberry runners in sll sunken 
must be picked hard and con nd leska should be скоби. poo. Hoting between oi fits 
ا‎ сайсыз сита themselves Continues hep the grass down 


г and bitte All male lowers must be and also gives the birds chance to. 
Euer сл cat creepies 


Remove raspberry suckers 


Begin to harvest onions 


Hoe root crops. 


ч TA Dos 
us 5 ASS 
СД мы wis Bones Misi 
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Autumn 


Autumn js the season of mists and mellow fruitfulness 
according ro Keats, И каво етед harvest time, whenall the 
main crops have to be gathered in and stored for the winter. 
The good gardener will try to broadcast green manure seed 
wherever bedsarelefrempty although on veryheavy soil old- 
fashioned gardeners are fond of leaving it "turned up rough” 
after digging so that frost can get at it. I prefer the green 
manure approach. After the first frost has touched celery and. 
parstips it is time ro start eating them, and time to think of 


parsnip wine for Christmas (or the Christmas after next, as 
purists would have it). 


Sow next year’s brassicas 
in greenhouse and frames 


Greenhouse and perennials 
Frames and greenhouse cin be. 
sown with winrer letme, spring 
cabbage and summer cauliflower 
"The last two will be planted out 
est spring Asparagus ferns are eu 
down and composted, thus delving 
"he asparagus beetle, Potatoes may 
well be clamped near the house, oF 
putin the root cellar (or anywhere 
Told, dark and ost proof) Globe 
artichokes are сш as long ал беге 
are any left. Then they are aban 
‘lone except for а covering of 
ята, as they die down, to protect 
them аралы ron. Irina pood idea 
now #9 cover the asparagus bed 
wih seaweed, ar manure, oe both 
АП perennul crops want lavish 
monis. 


Plot 
Now i tein т 
end an eene ao 
ans, soya eat and anyother 
eee аир 
Tor the wies Ths bed vil ol 
‘ner and sprig brass, plated 
inept ep we 
for dag w they have Been 
ny happily cr ald be 
The cgo will benefit fom the 
sed Jane If by the peas and. 
Benoe аш he rss of e ovy 
manuring gcn to е previous 
эрий. Wien all мее, ae supe 
pressed it иа good dea o mulch 
бе кимек wa сара Ми 
шә must be kepe downe 
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Affe phus intel eich 
(shichare 
lists wh short growing caso) 
{ul have ben harvested After he 
корема lee i should be 
КО oad over ам wter пе 
vip cidem 
Е mu 
к isi alae 
the year, only à акнезмови 
rop like ye wll wo 


ош» € 
an stay la the ou 
deles Once. earthed ur 
ley wl dio survive much of 
ОТКЕН 
[fd in Sepemterandpurzsrn 
tor Red beet need it cue 
Tilly s» в roo bleed when 
rd 
End af September Ths bed will be 
spud sse ven and manuring can 
penes 


PD 
The mai crop of potatoes ii lifted 
quite late, jast betore rhe st ross 
re expected. This wuy the tubers 
wil harden In the ground and keep 
berten and if blight i present there 
ir less chance of the spores being on 
the surface of the ground ro inf 
the tubers when еу леме The 
spuds should lie drying out ûn the 
Surface for a day or two, while their 
Shins ser. Then they are clamped or 
stored away, The Каде are earthed 
up and vll bea great winter stand- 
by As this ploe will be the pea and 
bean break next year, broad beans 
ore planted in October or Septem- 
Deri you have hard winters 


Lift main crop potatoes. 


Fruit plot 
Runners are cur sway from the 
зората. бе ии dd 
and given a good top-hessing of 
iu or compost: АП feu ве. 
Nested us И Beames пре. 
applesand peat sre stotedina cool 
hur пога боку place, so thut they 
don't touch each other. The old 
"ui canes of raspberries ae cur 
ош, leaving the young wood, and 
Blackcurrant am рш im 
November or December New fruit 
recs can be planted in Novemberif 
the ground is nat too wet, As ree 
esee fall, re them up and com 
post then, becuse they harbour 
troublesome pests 


ess strawberries 


Plant broad beans — | 


‘Plant new fruittrees || 


Earth up leeks | Clear ut old raspberry canes 


m 
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'The Greenhouse 


А greenhouse can be a very basic thing; it can consist of a 
threefoot (91cm) high foundation ofbrick,concreteorstone, 
а wooden. framework containing the glass (heavy glass is 
best), а door, and four ventilators (two at each end of the 
building, one high up and another low down). Inside you 
need staging for standing seed boxes on, and you should be 
able to remove this so that in the summer you can plant 
Tomatoes in Из place 


Unheated greenhouses 
In countries where grapes and tomatoes will grow reliably 
ош of doors I personally would not bother to have a green- 
house, but would spend the money on other things, Bur in 
cooler climates even an unheated greenhouse is enormously 
useful for starting off things like celery seed, sweet corn, early 
summer cabbage, and anything else you wish ro get off ro a 
flying start out of doors assoon as the frosts are over. You сап 
also use it during the summer for growing that magnificent 
plant the tomato. Tomatoes area most desirable crop for the 
selfsupporter They are expensive to buy, but easy to grow; 
ıd having a store of them makes all the 
difference between some possibly pretty dull food in the 
‘winter and "la dolce vita”. А couple of dozen large kilner jars 
filled with fine red tomatoes on the shelves come autumn are 
а fine sight and give us hope for the future 

‘And in summer your cold greenhouse may nurture such 
luxury crops as aubergines, melons, green peppers which 
turn into red ones if you leave them long enough, and of 
course cucumbers, The cucumbers you grow inside a green- 
house taste much better than frame or ridge cucumbers 
grown out of doors. And you can have lettuce nearly all the 
year round if you grow it in a greenhouse. In spite of this 
cold greenhouse will not help you much in the winter time, 
except by bringing along some early cabbage or some winter 
lettuce, or something hat s pretty hardy anyway, because the 
temperature inside the greenhouse, when there is no winter 
sun, may go well below freezing point. So do not expect 
marvels, Remember the limitations, 


Heated greenhouses 
If you can just manage — by hook ot by crook, by oil or 
electricity, or wood burning or coal - to keep the temperature 
of the air in your greenhouse above freezing all winter, and 
your greenhouse is big enough, you can have peaches, pears, 
ctarines, grapes, and most Mediterranean climate fruits 

very year in any climate 

I you want to heat your greenhouse, you can have water 
pipes running through it. The pipes should slope gently up 
from the boiler as far as they go, since the hot water will tend 
to rise and the cold to sink back ro the boiler. At the highest 
point ofthe pipes there must bea bleeder-valve to let out air 
or steam thar may collect. If the masonry inside the green- 
houseis painted black, heatisabsorbed duringtheday and let 
out during the night to allay the frost. 


The selésupporter will like the idea of heating his green- 
house without buying fuel. Thiscan be donewithaFachongle 
Furnace (see pp. 248-249), or possibly by water or wind- 
generated electricity. The former is likely to prove more 
reliable. Solar heating, properly used, has always been 
adequate to heat greenhousesin the warmer months of the year. 


Greenhouse temperatures 
In the winter the temperature should be about 40°F (4°C) at 
night. The sun should bring this to about 50°F (10°C) on. 
bright days, The day temperature should not be allowed to 
get too high, but it must not be kept down by admitting frecz- 
ing airinro the place, as this will inevitably kill render plants. 
So cool theair by letting the boiler fire go out, but gerit going 
A lean-to greenhouse 


This greenhouse в a practical way of geting such things as lemons, peppers 
pepe o [ping war i d temperate cn 
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again in the afternoon so thar the temperature can be kept up 
at niglit. During the daytime ín winter have the leeward сор 
ventilator open. Then, asspring gets into its stride, open both 
top ventilators а little more, Eventually, open one of the 
bottom ones as well, Биг arrange for the cold air coming in 
through this to go over the hot pipes. In spring and summer 
sprinkle wateron the loor occasionally to keep the air humid. 
It helps if you can arrange for the water from the roof of your 
house to go into а butt kept inside the greenhouse. This will 
be easier if you havea lean-to greenhouse. 


Greenhouse soil 


Greenhouse space, whether heated ornot,isexpensive,andit 
is therefore not practical co fill your greenhouse with any old 


Upper ventilator 


Black wall to absorb heat 
duringthedayand 


greenhouse temperature 


“Tower ventilator 


soil, The better the soil in the greenhouse the better use you 
will be making of this expensive space. If you mix very good 
Compost, good topsoil and sharp sand in equal parts, ап add 
a scattering of ground rock phosphate and a little lime, you 
will have а very good soil for your greenhouse. You can put 
thissoil in raised beds, or straight on to the existing вой ofthe 
greenhouse, The more you rotate crops inside the green- 
house the better, bur if you are driven to growing the same 
crop year after year then you may have to remove the old, or 
spent, soil bodily and replace it with new. Tomatoes par- 
ticularly can suffer from disease if grown too many years on 
thesame soi 


Greenhouse crops 
Astowhattogrowin thegreenhouse weareall guided inthis 
by what we can grow and what we want, A cold greenhouse 
enables you to grow a slightly greater range, more reliably 
than you could outdoors, A hothouse enables you to grow 
practically anything that can be grown on earth. For my part 
the main uses of the greenhouse are: winter lettuce and other 
saladings; seed sowingin flatsor seed boxes inthe early spring 
of celery, tomatoes, peppers, melons, aubergines, sweet 
com, cucumbers; and my greenhouse crop is tomatoes which 
goon all through the summer, know you are supposed to be 
able to grow tomatoes outdoors in a temperate climate but 
you can't really, whereas a tiny greenhouse will produce а 
really impressive tonnage of ripe red tomatoes that can be 
eaten fresh until you are fed up with tomatoes, Then they can. 
be bottled to provide marvellous food and flavouring right 
through the year. Yousimply cannot havetoomany tomatoes. 

As for cucumbers, they can be grown out of doors (the 
ridge and frame varieties), but there is no reason why you 
should not grow a few in the tomato greenhouse too. The 
conditions are not ideal for them though: the true cucumber 
houseis much hotterand more humid than the good tomato 
house. My advice is to keep your house to suit tomatoes and 
ler the cucumbers take pot luck and do the best they can. 

And then there is no harm, when you live too far north to 
grow grapes reliably out of doors, in having a big old vine 
growing up the back (north) wall of the greenhouse, trained. 
under the roof so as to get the benefit of the sun without 
shading the precious tomato plants. А fan-trained peach tree, 
toa, is a pleasing luxury in a fairly large greenhouse. And in 
countries with very cold winters iris quite useful to sow the 
seeds of temperate things like brassica in the greenhouse in 
the very early spring. 

‘Whatever you do don't overcrowd your greenhouse. It is 
far berter to grow plenty of one really useful crop, like 
tomatoes, in the summer, and another really useful crop, like 
lettuces, in the winter than to fill your greenhouse with 
innumerable exotic fruits and vegetables. Make all the use 
you can of hot beds under cold frames, cloches, jam jars 
and sheets of transparent plastic and the like, out of doors 
(sce pp. 142-143). 


из 
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Soft Fruit 


Trtakes courage to plant op fruit trees knowing that you have 
many years to wait before you harvest any fruit, but unless 
you have one foot actually in the grave there is no excuse for 
mot planting soft fruit. Soft fruit comes into bearing quickly 
enough: strawberries planted one summer will give you а big 
yield the next, and bush fruit does not take much longer And 
soft fruit will give you, besides a lot of pleasure, a source of 
vitamins, easily storable, which will ensure che good health of 
you and your family. 

Ву far the best soft fruit to plant, for my money is black- 
currants. They are hardy, prolific, extremely nourishing — 
about the richest source of vitamin C and other vitamins you 
can grow and easily preserved. With blackcurrants you can 
be sure of an ample source of delicious fruit right through 
the winter and hungry gap. Bottled they taste nearly as good 
as fresh, and they very seldom seem to havea crop failure: in 


BLACKBERRIES OR 
BRAMBLE FRUIT 

Use. Пре in countrytide where 
brambles are э blasted nuance, 
andas we pick bushels of wild fruit 
from them, 1 wouldn't dream of 
planting blackberries. Bur cil 
‘ated brambles provide a heavier 
лоро ager sweeter fruit, and are 
very hardy, They also make good 
РАМУ hedges, although you may 
Prefer a thornless variety 


perennial weeds such as couch 
ios. Dig in muck or some phos- 
hane manure, or both, then plant 
small plants every six feet (15 m). 
Each plane must have a bit of stem 
anda bit of roor and each stemand 
root should huve been shortened. 


to about half its length. Provide 
them witha wîre fenceand they wil 
climb along it In fact they wil 
Spread aram amazing rare, so keepa 
lose eye on where they are growing. 


NT 
vd iie e 


Pruning sow lat wi 
ground is completely clear of ie D a 


brambles, and want to improve 
hem for fruiting, cut the big 
patches into blocks by clearing 
Fides orpaths through them. Cuts 
lot of the dead wood from the 
bushes, clip he long тарп run- 
ners and fling in some phosphatic 
manure if you really want to makea 
meal of 

After care Keep the rides clear, 
and you will greatly improve both 
The yield ofthat bramble pach and 
the ease of picking the ruit Do not 
Forget to watch for seriy shoots 
с rowing up nearby 


fact;in twenty years of growing them [have never known one. 

White currants and redcurrants are not nearly as heavy 
yielding as blackcurrants. One might grow a few for the 
novelty and for variety, but they won't really make much 
difference to whether you starve to death or not during the 
winter months. Raspberries are a good grow — they can Бе 
very prolific, and re fine for jam. They are also hardy and will 
thrive in wet and cold latitudes. Raspberries are far easier 
to grow than strawberries and really ust as good to eat. They 
havea long picking season and children can be turned out to 

ше оп them. 

Blueberriesand the many small berries ofthatilkaregrown 
by people who are hooked on their flavour. They are so 
laborious to pick in any quantity that they must be looked 
upon as a luxury. They are useful, though, in cold climates 
where lusher fruit will not grow. 


BLACKCURRANTS 

Use Blackeuranes are by far the 
"most importan soft fruit you can 
ион They are the richest in vite 
"hin C, and make the best wine of 
all the ui 


are a perfectionist, stick the cut- 
"ing into t with about a foot (30 
em twn each, Cover Ван 
tecon agains the fros heaingihe 
soil up during the Век winter 
Nurserymen in gold climates make 


Ne enanas от риба е 
Месие enun 
fe en шуй Mah Then 
кш а 
рош иша и md Aart 
PE 
the end of thesecond thm. 
thers ot perme 
Т дшш а (Lm 
Bot жена de 
ein ne 
бс шташ fl te 
‘tensa 
ate ont 
But you wil oken fnd dhat you are 
ОИ 
КТИ 
Е 


Soil. They thrive on a cool and 
rather heavy soil, even on clay 
Preparation of soil The land 
should he limed the previous 
autom if ie is under about pH. 
Ger nd ofany perennial weeds and 
digin plenty of muck 

Planting Tike your cuttings from 
existing Pushes in late sutumn. Do 
this in the ordinary course of pran- 
ing and remove the tope and 
bottoms with a yery sharp knife: 
Cuttings should be about ten 
inches (25 cm) lang, The lower cut 
should bejustbelawa joine Makea. 
slor in the sol witha spade, put a 
lile sand in the bottom and if you 
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some ofthecld cod Donor wy 
After care Give them pleny of 
mock every winter and keep the 
ома clear of grass and weed 
Pests "Бери" ie rhe wont pest. 
This ts caused bya it and causes 
swollen buds Piek ofall such buds 
dnd bum them. Another disease 
they can gets "reversion" when the 
leaves po a weird shape like ne 
leaves Pull these bushes right our 
and bum them, so the disease 
dnesne spread to обет panis 
Harvesting Some voy lazy 
people commie he awl suci 
ES Чыке 
taking them indoor and sr 
the beries ofithere! Well ol course, 
їз easter to stat the kitchen rable 
and pick беттек of a brunch than 
to stoop or kneel out im thegarden, 
and you lll two binds with one 
Sind Bee ры shoal prane 
ready uted branches 
үзү L know people 
шетте го work But 
wer been able то bring 
түй to do'i, becuse! know tat 
ies то nour 
in that green branch, which wil 
down tp the rots a winter comer 
n and fel ка cme to crit 
Off betore this happens, 


BLUEBERRIES 
Use Blueberries aren't much good 
in warm climates, bur people living 
їп cold northern regions should 
consider them very seriously, for 
they are basically mountain fruit 


Серта 
E tuo They wl 
Песни 
Sie spHivalucafahout 45, 
Tide verte eic 
ш. or boy Бетеге 


plants, and plant them ste feet 
(18 т) азау from one another. 


After pruning 


Pruning When the plant is four 
years old (the first year after plant 
ing three-year-olds), cut out most 
of the Hower clusters and eut away 
the suckers, che shoots that come 
тр fom the roots, Do this for two 
years Then limit the suckers to two. 
от three for each bush, From then 
on cut sway old wood from time to 
time, Don't pick the beres ший 
they come off very easily or they 
will have little raste. 


SERRIES 
Use These fruits are most com 
monly used чо make cranberry 
sauce which is traditionally eaten 
with turkey They will only grow 
Under carefully controled cond 
tions and for this reason they are 
riy grown in gardens. 

Soil Cranberries grow in very acid 
soll They must be well drained yet 
well watered in summer, and then 
flooded in winter 

Planting Cuttings can be planted 


ipae in a dee (В сн) 
layer of sand on top of peat 
Harvesting Ма Be yeas of 
езй, watering, and proc 
‘he plania moy beg tote The 
nuis are handpicked. 


GOOSEBERRIES 
Use Gooseberries ares very useful 
source of winter viramins, and they 
boe and cook well You cant 
have too many of them, and for my 
фит these and blackeurrnts and 
aspheric are the only bush fruit 
тыйу worth bothering about. 


Soil They like а good deep team, 
but you can improve clay for them 
y digging sand In, and you can 
improve sand by digging clay in. 
and you сап improve all soils by 
heavy mucking 

Propagation Just like black 
curis (see above), except Вас 
you ub our, with your fingers, ай 
the lower buds on the cutting 
leaving only four at the top. They 
also laper well= pega low branch to 


the ground and it will root. Cur it 
cif and planet 

Pruning Prune hand the first year 
от two to achieve a cup-shaped 
bush (open in che middle, bur wich 
по branches аташди down) 
‘Then shorten the мети о three o 
four inches every winter, cuti 
‘outa old branches hat don't вън. 


any more: Always keep the middle 
open so yoncangetyourhandinta 
pick he du But pever prune 
онот in бону weather 
Aier сме Muck or compu 
mulch every year Bullies wil 
destroy every bud during the winter 
H hey can, so buda fit све 
ou have to: Leave the cagtopenin 
summe ntl the it can па 
inorder so let goody bida in to ent 
the pests bur dose im the winter 
to kecp baddy birds from esting the 
Bids The ВАН plague n 
England and other places i due to 
mamelerpen. Tho have der 
"royed all the predators, Ше омы 
эт] hawka, and amal birds have 
пом became эрен. 
Diseases А horrible spi some 
times vs inside goosehe leaves 
and makes chem cut up Pik the 
Curled leaves ой and bum бет. 
‘American gooseberry mildew съ 
фе sprayed wih wo ounces 568) 
of pram sulphide desired 
five galioms (23 ares) of water Wa. 
Can recognize it by a white Ще 
ew over lenve and fru 
Harvesting Just pick them when 
they are ready You wil find them 
sod for bod or for wine 


GRAPES 
Use Grapes don't mind how cold 
the winter provided the summer 
is warm enough and thereisenough 
sunshine. They will gow as far 
вот as Suffolk, England. 1 grew 
ninety outdoor Vines there and got 
plenty of grapes. The pheasants ate 
all the grapes, but Û are all the 
pheasants vo thar was all rehe. 


Soil Grapes need в very wel 
drained, warin sd rich n humus, 
andthey want plenty of sun anda 
Asouthdscinghilide sine АРН. 


‘of 6 ts geod, so you нау have to 
Time. They сап also be grown in a 
greenhouse and let to climb all 
Sver the place 

Propagation They grow well om 
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ings Plant root cuttings out 
in lines за teet (18 m) apartin cold 
marc and maybe more тит. 
бире il Кш better ш cold cl 
тш if you keep the vines тъй, 
d near the ground. 

ing Have two horizontal 
ares, one a foor (30 em) om che 
кош and the other woot м 
(б em}: Vines тиг on this veas 
ооб, so you can alaye pine last 
жагу о provided you lever or 
three buds which wil produce hi 
ars shoots In cold damp c 
Irate, dont be too smbinous, 
Teave three shoorsto gow Ое а 

ein case something арр 

Sne ofthe others, and you cor кой 
Mhen theothertwoareetabishe 


Trin the two youleaveinthesame 
direction along the two wires by 
туйт them. In warmer climes, eave 
five shoves, Train four along the 
wires, wo each way and keep one 
ес Prune шке Cur the 
"aote ой sker they have made 
about sic buds: 

Afer care. Mulch heavily every 
year with compost. Keep down 
менй, and spray with Bordeaux 
Misure (еер. 87) in June. 
Harvesting Cut the bunches off 
with темеш». Never teat them 
of roughly 


RASPBERRIES AND 
LOGANBERRIES 

Use Вой taste excellent with 
fresh cream, and store well as jam. 


Soil They like a heavy; moist зой 
and will thrive in cold northern 
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regions better than most sof frui, 
They tolersteshadeanda nonem 
ире. Он nd af ай “perennial 
айыруу enis ie 
are greedy беде ol muck nd wi 
dic you sive them plenty. 

Propagation Either buy young 
plant fona nursery rie them 


Tm apes or un de tcn си, 
fom Ex рош аш cui 
gue 

Vili ын ven пие 
Salita oa 
тоа ccce (L5) apu tab 
pores 
гое 
lve! Hane wes ant ake 
س‎ 


Wires t9 give the canes exta sp- 
port and to keep them пелет 


Pruning Ler them srowbutdon't 
ler the Вес чие ower — cu 
them down before they do dur. 
‘The second generation of canes 
xil Cathe eanes шшш 
three new cames to uit next yer 
Cur our бе weak canes. Athe 
ess go оп leave more canes to 
Ew up то about a dozen. Sup- 
мем sucker, or dig them up f 
Plant elsewhere. Cui the ps ar 
eren levels because they it 
dt the tps nd you wane it агай. 
ааб on the plane 


RED AND WHITE 
CURRANIS 


Use These are nothing like as use 
ful as Blackcurants, but 1 grow 
them for fun, They ие good for 
snaking в: 


Planting Propagate from cuttings 
jast the same эк you would with 
ickeurants (see p.74) 
Pruning They fruit, nor on the 
leaders, ke blackeurranes, but on. 
pure le apples: So cut bask the 


first lenders or new shoots, to half 
their length the st enter Then 
cut all the main leader back to half 
their length, and cut ош l| au 
sidiary leaders to within half an 
Inch 1 em) of where they spring 
Fruiting spurs will form ar these 
ров. In fct keep ax much older 
шш wood ss possible wile 
sitting out mush ofthenew wood 


After care Otherwise treat them 
just the same os blackcurranes. 
They dont ви "Ырын or 


STRAWBERRIES 
Use Thiséuitisaverypoodeeurce. 


of vitamin C, rashes in some small 
children, and income for home- 
Senders. Strawberries are very 
Tabouriscensive, but they yield 
about the highest income per acre 
ûf anything you can prow И you 
grow diferent strains you can 
Fave strawberries al summer 


Soil They are a woodland plant 
se they need tans of muck and 
slightly 

Propagation Stavbermes make 
runners which root, and vou can 
dig rhese out ofthe ground. Ox you 


can make the runners reor in Ийе 
Tiefe pons s composti 
then There во eed 
"pony and plant tm cur 
Planting Pate pans due 
ig Ами and hen парын 
them tone (30 em) apare in rows 
Sishen inches Це cm) apare 
Dent plant them deep and sprend 
ths roost talon 

er care How and weed con- 
EXE 
aem nd much heal with peas 
irs have or compost Beware 
of ge Y you havent any peat, 
Put straw below the planas tö keet 
the berries clean, U you ger boys 
srep meala), duse wi owe of 
Siphu 
Harvesting Itis best ro ler them 
fnnt for three vet then кар 
Чеп. Él а new Бей every 
Year for a constant supply 
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Happy is the homesteader who inherits a holding which has 
plenty of established fruit trees. Unfortunately farms that 
have previously been tenanted almost never have any. Why 
shoulda tenant plant trees on another man’s land? Saitaften 
happens that the newcomer finds no fruit at all, and has to 
wait several years before he picks even а solitary apple. The 
only thing you сап do is plant fruit as soon ав possible. 
Plant: some standard or halfstandard hard fruit trees; 
some espalier or cordon hard fruit trees (especially if your 
space is limited), or else dwarfed trees which generally yielda 
much heavier crop much more quickly than full-size trees; 
andsomesoft fruit, Thelotter will ive you fruitin three years, 
or less if you plant two-year old bushes. The big standards, 
orhaléstandards, will eventually give you sgreat bulk offruit, 
possibly fortherest of your life, and provide you with enough 


APPLES 
Use Apples are quite simply the 
most useful fiit of all for cool 
and temperate climates. By having 
both early and late varieties, and 
longgkeeping varies you can 
have prime apples nearly all che 
eur, with maybe a lide gap im 
summer when you have plenty of 
Soft ruit anyway, А raw apple a 
day can beoncotthe most valuable 
бета of your dier 


Varieties There se at lent a 
thousand varieties in Europe alone 
sol cannot begin to deal wath them. 
Frere, Get loca advice on the best 
varieties to grow in your area, and 
make absolutely sure that varieres 
that need other varieties to pollin- 
ate them bave their mates nearby 
Otherwise they will remain fruitless 
‘ld maids 

Pruning Pruning is of vital im- 
portance if you wane large frait, 
Buc don't prune until the middle 
of Febrey (ts guard against tor 
Spores). If your apples are “tipe 
ес and you must find this out 
from the nursery rhe only pruning 
youshoulddoiscutaursome main. 
branches, and in fcr cut out he 
xd complete branch to keep the 
tree open and not too densely 
crowded. 

But mast other apples you will 
have то prome more scientifically. 
Cut all “leaders” (leaders are the 
Jong shoots which you want го 
Teave to form new branches) toa 
third of their length, and cut tò 
about half an inch beyond an 
мгу адар Thisis becnuse 
the last bud you leave wil tumino 
abranchnentyearand youwanethe 
branches to grow outwards, away 
fom the cenere of the tre. Try «o 
sim fora cupshaped tree, open in 
the middle with four or five ich 
shaped main branches growing out 
from the trnk a abour 43° Don't 
ler it get too crowded with minor 
ranches. So for the first year or 
two remove all young shoots that 
are not required for leaders 10 
create the final shape of the пке 
Cut them off half an inch (1 ст) 
From where hey Join she nk 

"Then the aim should be m en- 
scourge iig spurs and dm 
courage tno much mondruting 
wood. IF ypu cut off young shoots 
ihi half an neh (1 cm) of their 


Soil They йе good deeploam bur 
will grow in most soil with plenty 
of muck Theydon'tdo well onacid 
soil so you might have to lime 
Land must be well drained and not 
ost pocket, 

Preparation Cultivate well and 
get nd ofall perennial weeds, Dig 
Roles bigger than the treenoots are 
likely to be, and if you can ge it 
throw some lime builder's ile is 
the bottom of the hole (and planta 
dead dog down there too if you 
have one) 

Planting Ifyou buy trees from a 
nursery get them to prune them 
before they send them: Three year 
‘old trees are usual, but if you take 
immense care with the planting you 
fam have am almost ready-made 
orchard by planting even seven- 
Усага trees Planting tees is 
Covered in detail on p. 180. 


Tree Fruit 


apples for cidermaking. So, to reap your reward quickly pur 
them in as soon as you possibly can. 

However, if you have a very small garden you had better. 
notgrow too muchtopfruit(rhatisfruitgrown onlargetrees) 
because trees take up lor of space and sterilize the ground 
underneath them for some distance by drying out the кой, 
extracting nutriments from it, and shading it from the sun. 

When you site your orchard you must consider drainage. 
This is very important because no fruit trees will thrive with 
their feet in water. Air drainage is vital too, Frost runs down- 
hill and therefore a basin is а “frost pocket" Thus you don't 
want a hedge below a sloping orchard because this will 
impede the low of coldair downhill, creating frost which will 
impair the quality of your soil, Apples, pears, plums and the 
rest need good вой 


base a fruiting spur wll probably 
grow in ther place. So, on each 
Small branch, cut the middle, or 
main lender Back to half lege 
But cut ай е subsidiaries hack to 
within half an inch (1 em) of heir 
bases so dur hey wil form 
additional fing spur 

"rune lid in mid summer 


with something else, but above ll 
Кар the ром chsemowm all 
sommer and don't remove the cut 
grass, Leave it hereto rot and for 
the worms ta pull down 

Don's pav und you 
эе hurt If you obey ali the Books 
‘you read you wll swamp your trees 
idi deadly poisons (some growers 
spray a doren tinea a ск drench- 
ing trees, ruit, and soil with persist 
ent toxins) and you will kil all che 
predators, the insects and arachnids 
"lat fed on your insectenermies, 
awell as your enemies themselves. 
IF you don't spray at all you wil 
probably be all ight 

If you get “canker” (rotin 
geben eletti 


too Donpruneleaders botcutall 
subsidiary shoots tht have grown 
thar year down to yithinabourfour 
inches (10 em) of thee bose. 
Tater years you may have too 
‘many fruiting spurs In thts case you 
must cut some out- And ifa tree 
ска lot of small fuit one year 
and none the sext thin the flowers 
‘out If during a good year your tree 
appears to be supportingan exces. dead wood and paint the affected 
Же атом of Guit бип our some areas with white lead pane. M you 
of the tiny apples rethit ger "seab" (brownish sebe on the 
the йш left grows го a good size, apples) carefully collect all fallen 
leaves, pruned branches and so on 
and Бит them every year Spray 
with Bordeau Mature (ce p- 87), 
but add half as much again of wate 
аз you would for potatoes, Spray 
Just before che ower petals ook as 
1f they're going to open and again 
just er the flower petals drop. If 
you get "apple зими” (maggots 
that bore into the apples) spray 
with quassia, which kills he mage 
pots but nor the predators 


Pruning is very complicated and 
T would recommend that you find 
ourself an experienced adviser 

After care Try to keep theground 
directly around your trees ree of 
жей and ишы алиш! ee 
mulching with whatever waste 
vegetable matter you have, plus 
muck or compost, helps this How- 
ever, don't put too much highly 
nitrogenous compost on. Pigeon. 
and chicken dung ме out for 
apples, They cause too much rank 
growth and nor enough apples 
Grass the space in between the 
п if you don't wane ro tntererop 


Creasebonding reilly ea good old 
safeguard against many horrid 
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thing. Juse stick bande of greasy 
material around the tree above the 
кошо. Many nasty things ty o 
Elin up the truni md ниска, 
the grense. aleve keeping a few 
Tens under ин trees э good, be- 
оше the birds serap vut a lot of 
Ао неса Ниш buckwheat 
Tear її тео в said to be god, 
forct benefici hovers 
But you may well find you need do 
aotig Юю proe yaur ween and 
Tou sal get good apples 


CITRUSFRUIT 
Use If couldonly grow one citrus 
diit tre - in other words if only 
bad mom for one tree in a green- 
house = | would grow а lemon. 
because you could not hope to 
produce a significant amount of 
Oranges off one tree whereas one 
Jemon tee would keep а family in 
lemons, and without lemons a 
good cook is lost You can, of 
nurse, grow oranges of lemons in 
tubs kepemdoorsin the winter 

put outside inthe sunshine 


Summer but you wil ger very ийе 
ruit ike this. 


( 
( 


\ 
f WW / 
/ | 
Soil and climate Cirrus fruit will 
grow well outdoors in subtropical 
mates Lemons эге slightly more 
frost tender than oranges: 30°F 
СРС) will ЫЙ the young fruit and 
26°F (-FC) may kill the tree 
‘Oranges will pur up with a degree 
fortwo colder. The best soilis sandy 
loam, pH berween 5.5 and 62, and 
good drainage is essential 
Planting Plant like any other top 
frait trees (see p: 180). 
After care Keep the ground con 
standy moist for several weeks after 
planting. After the second year, if 
youareusingitigition,heyshould. 
have at least 20 gallons (90 litres} 
of watera month. They don't need 
much pruning except for mot 
stock suckers and diseased or 
injured wood. They like plenty of 
compost mulch, but keep it from 
touching the munis foot —ifyoudo 
mot, foorzot may result 
Harvesting Citrus fruits are har 
‘vested during the winterand canbe 
left on che trees quite safely for 
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‘any months. So obviously it is 
best to leave them on the tree ur 
you wane them and then pick them 
вис fish 


CHERRIES 
Use Two distinct species of cherry 
(Prunus actor эһ Вилна саана) 
havegivennsesorthemany varieties 
now cultivated, The former are 
sweet, the later sous but hybnd 
breeds are common. The vitamin 
coment of the Suit в high, and 
Sherry juice has been used ro help 
relieve sufferers omscute ahis 


Soilandelimate Successful eul- 
tivation of cherries depends more 
ona fivounibleclimatethanonany 
ther single factor An unexpected 
Tate frost will kill the crop without 
fail. Good water and ai drainage is 
crucial. On well-drained soil tees 
can send their roots down as far as 
E feet (Lm), at which depth they 
are norin danger ofsuddenly dying 
Out Sweet cheres like'a dey 
friable loam sour cheres prefer 
ар кї which i more retentive 
‘of moisture 

Planting Chertiesarebest planted 
їп autumn, and the бен buds will 
appear early in spring, А thick 
mulch applied soon are planting 
protect the tree 

Aftercare Cherry weesbeartheir 
crop early in the season, sofa good 
mulch ш maintained, moisture 
otber than natural spring and 
winter rain will nor be necessary 
A young cherry tree should be 
trained їп з way that creates a 
central trunk with branches coming 


from из the way up, not an open 
cup-shaped tee, which will bear 
less fuit, The birds wl get all your 
hemes if you just grow them in 
the open so the answer В t grow 
them up а wall where hey can be 
protected by a hanging ner Or ese 
on have so many bird 

Түгү get die hack (branches 
that are dying from the tips) prune 
the dead wood away and bum se 
Te they get Часи" spray with 
Burgundy Mixture (see p. 87) be- 
fore the leaves open in spring. 
Harvesting Picking chemies with 
"het stems is not simple, for ft is 
asy to damage the fruiting twigs 
The smallholder with che singletree 
may indit easier ro pick schemes 
without stems, although the fruit 
must then be used at ance Бек 
элү bacteria have time to 
through the break in the skin, The 
Jonger the fruit s allowed co hang 
when пре the sweeter the juice 
wil Become. 


FIGS 
Use Theancient Greeks called figs 
the Fruit of the Philosophers and 
all one can add to tha i that the 
philosophers must have had very 
food taste, for fresh fis, oum 
armed, sre а unique experience 


Soil and climate They are uly 
a Melrersnean ait tl bear 
thie dst cle cer 
including England and many par 
SF rhe ohm USA, In such che 
fates би rowel Tiny ae 
Sy onc го grow They are best 
ftom against a куы ng wall 
Am rainy andere land hei 
‘oor should be confined in some 
Vv A box acu pad nse i 
Ven The ilii becomes 
3nd he for should be sol with 
broken mone on “The remon fr 
shimis thares grown encod 
snow and fre places put on too 
Such leaf and bach rea 
Ror enough ut An eccentric par 
ton of my acquaintance confines 
the rots fi б es with omb 
Sone of he long дегене. 

The fe wall ve im тон soils, 
buta light or sandy lou eld o 


be best. In fact the fg is very much 
sinat of poor sol 
Planting Figs row well from cut- 
tins. Take rwo по three year old 
‘wood of under an inch (25 em] in. 
dlc in иш cat o ren nc 
(Sem) length, plane almost com- 
pletely buried inthe soil and keep 
moist. In places where figs grow 
well a fig tree can do with about 
30 feet (6 m) af space. In colder 
‘ates fact up against a wall 
Aftercare Fig need linde pruning 
unless fan-tnined.Itheirroors are 
mot enclosed and they do ot fruit, 
посетите hem severely Ап 
interesting thing about some figs, 
particularly the Smyma fg, i 
that they can only be fezclized by a 
certain very slim wasp (Blastophaga 
взета) which can стамӣ into the 
far neck, The figis nora fruit bata 
piece of hollow stem which has 
Both male and female fruits inside 
it. When the Smyma В was taken 
то Amenca it was not understood 
‘why ir would not fruit until it was 
diseoveredthefîg wasp wasnceded, 
and these were imported in a cer. 
tain wld figealled the Caprig The 
Brown Turkey ба which is the one 
то grow in northern climates doer 
not need Blasophaga to fertilize it- 
Figs сап be dried, and make а 
very mutrtious and easily stored 
food for the winter. 


OLIVES 
Use Where you can grow it the 
olive is the most valuable tree 
imaginable, for it produces quite 
simply the best edible Ой in the 
World besides the most delicious 
and nutritious fnit. In fact one 
Gould live on good bread, olives, 
and wine, and many people have 
doneo, Olivesand the тосим Вен 
tree are among the most desirable 
trees you can grow, for they draw 
theiesusenance fromthe deep su 
allow intercropping with 
таз» or ocher smaller herbage. This 
is tue threedimensional farming 
‘which may well be the subsistence 
‘arming o he futur 


Soland diae она мая 
e Dep 
med 


Food from the Garden 


nr am xU ses for cold 
шә, Би die dont wy 
D мк сш изи D 
pe berase thet ошап 
еч 
poop 
сше They жй not pow ad. 
Logs pee ue 
ме ery near the sen but nen йе 
Xi cue iom usage le 
voor mould dica) I you cn 
Tae chess cantons ge te 
tn dope it you cam aun they 
cannot and Paving бег o 
‘Ste One wea de 
T il ри up эй pracy 
any weil arall on sendy soli ® 
плотове 
Sre oh et Tide ae 8 cen O 
Шуак рта 
further north they will need 20 
Sees (39 em) or aver The ым 
Slat Sll бс ives и sandy rod 
vdd ern 
cupio 
di ere nonc yor mci 
Pipes 
Propagation Ifyou take cuttings 
шешн ae plant em S 
monpropapis you ean potes 
нче dugbe ышы 
You can de yu can plant sal 
ной witches eden) 
metra ема Ose 
S0 en) lom wey in Ве 
ouk vor er pet o сс 
tage пере by Banche (cm 
by 25 cm) below the ground 
кан 
Sti (en fom reo 
Eae pepe 
egere оге 
Cem 
pee een 
sci dea pat demon dole 
Se bates vay ay 
nci you are poing Yo gos 
ie ра жу ка ул бош 
йш бон Т quce the ste 
Pant thr any time бшуш ae 
айша шарда coner 
comp teu 
oll be productae heat o 
еп ad go om ora 
пер 
бот O в ВО (6-70 eof 
йг and бошт 18 pines (0) 
prs 
сме Cli me belal, 
pruned Бы chats complicated 
ДЕ сый De lit tom 
tone th sense, Ai 
ое 
hol come and prane your 
стела 
Be cee of reae 
throu eic yous ong 
af our aire yon ик a 
fully pick them by hand, Ifyou want 
ранна 
Бата 


PEACHES AND 
APRICOTS 

Оне Paches ind apricots ue 
рейщи mas appreciated im 
yere iar wr ete 
they sre found она or timed, 
зов wont growing them fresh” 


y 


Ф 


Soil and climate Paradoxically 
peaches and apricots need both 
eat and cold Итһеу don'egeccold 
in winter say 40°F (PC) or below, 
they don’t have their winter sleep 
and exhaust themselves. On the 
‘ther hand one late fros after 
flowering will wipe the crop out 
and they need teal heat and sun- 
shine in summer. Most of the 
people who were going to make a 
fortune growing outdoor peaches 
in England ater the war have given 
it up, They like lighe soll, sandy or 
gravelly loam. 

Planting Thefuitisbestplanred 
in spring except in climates where 
the winters are exceptionally mild. 
“Aftercare Pounce right back when 
you transplant the tee. Prune 
sensibly in the early stages to shape 
the tree, and nip out half the fir 
iit i too crowded. I they get leaf- 
сий disease spray with Burgundy 


Mixture (see p. 87) in early spring, 
Just before the buds swell 
Harvesting Peachciandapricoss 
are пре when all green in the skin 
gives way to yellow Be careful not 
to bruise theft when picking, ae 
‘once bruised they degenerate very 
rapidly You сап store chem for up 
To two weeks. 


Treat almost exactly he same a 
apple Fears te a more sheltered 
Spot than apples and are not que 
SS lady Pane а sacenion of 
тейи, ive соро (ор dress 
дл of manure, би ме that К 
сыс ишк бе gener кюн 
‘egroweu rom hescnincad 
E the mock: Incidentally i you 
graf penal on dd tem. 
Бекс беу wil row and produce 
rant And tember par wont 
ачна 


PLUMS 
Use A number of very diferent 
species are ай known зе plums 
"hey range бош sweet desert 
plume ro tart damsons excuses 
чей for am. Prunes ate vareni 
of plum which have ко mud 
natural sugar that they do not 
ferment while drying ош with the 
pi still inside the ut. 


Varieties Plums are noc always 
self pollinating, so you muse make 
Sure hat the varieties you plant are 
capable of pollinaring each other 
or you won't get any fruit. И you 
Ошу want to plant опе tres, find 
ош I'any of your neighbours have 
plum trees and choose a variety 
Which can be pollinated by any 
of them. 

Pruning Don't prune plums for 
the frst three years you have them 
and then don't prune them until 
any summer or disease might get 
into them, Then cake ош any over 


crowded branches andifthe tree lé 
тоо luxurious shorten leaders to 
afoot (30cm) andsideshootstosik 
inches (15 ат). This will slow them 
‘down and make them fait Always 
in early summer cut out any "die 
back" (branches that are dying from 


the tip) and paint the wound with 
paint: Never prune plumsin winter 
‘Aftercare "Silver disease" ва. 
bad disease of plums. lf you get it 
the leaves wil tum silver and the 
insides of the rigs мт, Cut off 


thetwigsand branches anti you get 
into dean wood, and — an old 


remedy = dit the bark with a knife 
right fom the cut you have made 
"ovn the trunk to the ground. OF 
course bum all affected pars m 
prevent the disease spreading 

Harvesting Plums for preserving 
сап be picked as soon as » bloom 


appears on the skin, but if they are 
то Бе eaten fresh they should be 
Лето hang Ко longer Тег йош 


is best when they look and feel 
poena 
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Caring for Fruit Trees 


Planting 
All fruit trees are planted in the same way It is best to plant 
during the winter months when the sap is not moving 
around the tree. Normally you would buy three-yearold 
trees to plant from a nursery, but get the nursery to prune 
them before they deliver them. 

However, if you take enormous care with the planting, 
you can have almost an “instant orchard” by planting even 
seven-yearold trees. But these trees would be considerably 
more expensive, and you really need to know what you 
are doing when you plant them. You would have to put a 
bag around the root ball to keep the soil in, dig right below 
and all around the rots, plant with immense care, and keep 
watered for а month. But I would recommend anyone 
inexperienced in orchard growing to buy three-yearold 
trees. The techniques of planting are illustrated below, 
Grafting 
If you buy trees from a nursery they will already be grafted: 
cuttings from the fruit tree that you think you are buying 
will have been grafted on to another kind of tree. The latter 
will be some hardy, near-wild variety: for example it will 
be a crab if the fruit tree is an apple, Thus you have the 
advantage of a hardy variety for the all-important root and 
trunk, and a highly-bred, high-yielding variety for the fruit. 
Very few amateur gardeners do much grafting, but there is 
по reason why they shouldn't, as itis easy enough. 


Plantinga tree. 
When planting aura пес ога bush 


Driveastakeinto the bottom ofthe 
hole before you pur the re in. Yoa 
train the tree up the stake: Then put 
the tree inand praneoffany broken 
roots or very long ones 


pur yourself in is place. Consider 
"he shock to the roots, accept Pur. 
the tree в delicate and wem it 
accordingly Sart by digging а hole 
much bigger than the root ball of 
Жете. 


You will of course only be rans 
planting the re in winter whenitie 
dormant, but even so minimise the 


hock Pura heap of ich loamin the 
middle of che hole and spread the 
roots round it. Make sure that you 
plancthetreeaethesamedepthasit 
as before Sirm more loam bud 
the roots with vour Angers, and rub 
the soil gently into them Continue 
filing the hole ший the roots tein 
close contact with the soll 
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lt is no good grafting on to an old diseased tree, or one 
that is prone to, or has had, canker (rot in the bark or wood), 

А very useful exercise is the top-grafting of old established. 
fruit trees, which are of a poor variety, or ate neglected, 
badly pruned, otherwise inefficient, and in need of reviving. 
The growing tree you graft on to is called the stock, and the 
tree you graft on top of it is called the scion, Scions can be 
made from winter cuttings. Heel in the cuttings (plant 
them in a cool place) after you have cut them off an existing 
healthy young tree of the type you fancy, just as if they 
were ordinary cuttings. Then, in spring, cut all the branches 
of the old tree you wish to revive down to about a foot 
from their point of union with the trunk, for top-grafting. 

Trim the edges of the saw cut with a super-sharp knife, and 
ко about grafting your scions on to each branch. 

There are several methods of grafting, according to what 
sort of branch you are grafting on, but the principle is 
always the same, and involves bringing the cambium 
(underbark) layers of stock and scion into close contact. 
Tis in this layer just under the bark that growth and union 
of tissue start 

Apples and pears are easily grafted; grafting plums is 
much more difficult because grafting lets in silverleaf 
disease, So don't graft plums unless you have to, and then. 
only with great care. You can, by the way, graft pears on to 
white thorn or may trees, and get pears! If we had the rime 
and energy we could do this all along our hedges, 


Asthetreegrowsitwillneedagood 
supply of nutrients below t 50 
thesollundertherresandallround 
it mse Бе frm; the зой caves 
away under the roots and leaves à 
тауну, che te wilde You should 
fim each layer of soil as you plant, 
raking sure it broken ар finely 
When you have installed the roots 
to your satishcrio (nd the tree's), 
throw more soll in on top and 
Stamp gently bur firmly 


А tree must have moisture after it 
bas boen replanted Sowaterit well, 


and chen put a good thick muleh of 
Organic marrer on the soil around 
the tree to conserve the moisture, 


Do пог stamp heavily ss this will 
tear delicate roots, When the hole 
is completely бей in, and he soll 
heaped up a little, you can stamp. 
hurder The stake ensures thar no 
moverent disturbs dhetoots ofthe 
trec once growth begins, 


Tie the tree to the stake with a 
plastše serap and buckle You carthen 
adjust this when thetrunk thickens. 
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Train your young ia trees Into a 
variety of decorative shapes. This 
сап save space, and in some cases 
can considerably increase yields. 


Fans 
“Tain а "maiden" (а singestem- 
med, one-year-old нее) alonga wall 
or fence, with the help of canes tied 
To wires Gin (15 em) apart (above) 


Cordons 
Train a young frult ree upa fenceat 
эп acute angle, and limit i to one 
sem and no long laterals (right) 


Whip grat 
"sion aig vici 
жей wien th sock and he on 
ит peine die sume s. 
Jester the anc onto whch 
урн sit the scion the seon a 
T ut you Pave ctn wine 
ОН 
анаан, 


Fi scion to stock; slipping one 
tongue down behind theocher The 
two cambium layers must be in 
contact with each other. 


Preps the con by makine a cut 
Jis dnd a bud at the ower cnd 
СН 
nothing бек The cut might 
Bevo inches (Sc long Мані 
Spat ај another sa 
one "eed 
жү wood, so dhata mol tongue t 
fortea, Cut the vip ofthe acion 
leaving from ir to five bade 


Now mokecutsontopofthemosk Пе the wo paris together vith 
Danch te correspond мий those riffa (cotton will do) атаса 
ou bave made in the мека hole joine i rating wax: 


Espaliers 
Stretch horizontal wires one foot 
(Dem) apart between poss. Train 
thecental stem vertically upwards, 
and the lateral shoots at 90 eying 
them ro canes fastened to the vares 


Dwarf pyramids 
‘The advantages of dwarf trees are 
that they take up less space than 
fullsize stock, bur thelr fruit yields 
ме as heavy, Restrict the growth 
of a young tree 10 7 feet (L1 m). 
Keepside shoots shore. Duran ences 
fruit earlier but do not live as long 
an falaise sock 


Budding 

This method об кли в much 
used by roregrowers, although it 
сап also be done with fit tres, 
n summer select а strong healthy 
scion about a foor long and pur i 
in water. 


Take your sion out of water and 
slice out a shieldshaped piece of 
бий which contains а bud within 
leat wi 


Ceta Tahaped dit along the back 
of your sto 


Inset the shield ito the Tshaped 
cut Removeany of the shield stich 
ing out above the T-shaped сш, 
and put back the flaps on each id 
Bind with raffia or tape ает inser 
Peel back the rwo flaps of bark tion As the bud grows you can cut 
formed by the cut off any stock above the buda 
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Storing Fruit & Vegetables 


VEGETABLES 
Clamping 

Clamping is the process of making а pyramidical pile of 
potatoes or any other root, covering this with a good layer 
of straw or bracken or any dry litter, and then covering 
this with a layer of earth about six inches (15 cm) thick. 
‘The earth must be beaten flat with che back of a spade, In 
order to allow air circulation there should be small tunnels. 
along the bottom of the clamp where the straw has been 
allowed to protrude through the earth, and small chimneys 
along the top. Water should be kept out by the trench you 
have dug to get the earth for the covering, but beware 
of thieving, destructive rats, 

All potatoes and roots can be clamped. The advantage 
of this is that if there is blight in your spuds, or any other 
root disease, you don't get a build-up of the organisms as 
you would ina permanent building. In intensely cold winters 
and in severely cold climates clamping may not be possible 
= no clamp would stop the frost, and potatoes cannot stand 
much frost or they will rot. In these conditions they must 
be stored inside, ideally in a cellar although any frost-proof 
building will до. 


Burying in sand 

Carrots are traditionally laid down in dry sand, each root 
separate from the others, and stored in a frost-proof place. 
Lift them gently, trying not to damage them with the fork. 
Ifyou wash them before storage they will just rot, and there's 
an end to it, They can be clamped in larger quantities, but 
don't expect them to last too long. There are few things 
more ugly than tons of slimy, putrescent, carrots. Beetroot 
and sweet potatoes can also be stored in this way. 


Heeling in 
Jerusalem artichokes, celery and leeks are generally best left 
in the ground until required, but if you fear hard frost, heel 
theminto dry ground nearer the house where they will derive 
some protection from harsh weather. 

Hanginginnets — ^ 

All manifold squashes, such as marrows or pumpkins, 
should be stored away from frost. They will keep best if 
hung in nets, although they can be stored on shelves, if 
turned occasionally, 


Stringing 

It is a very good idea to string onions with baler or binder 
twine. Then hang them ina cool airy place. In many peasant 
communities the tradition is to hang them against the wall 
under the eaves of the house. Onions don't mind ordinary 
frost but must be dried thoroughly and not kept in a warm 
place. Warmth makes them sprout and go bad. Dry them 
in the sun on wire netting or on the ground. If it rains they 
should be in the wind, but under cover 
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Drying 
Beans and peas should be dried and stored away in great 
quantities every autumn. When they are thoroughly dried, 
threshed and winnowed, store them in crocks, barrels, bins 
or other mouse-proof places. 

‘Mushrooms and most fungi can be treated in the same 
way as apples (see below), but they dry out at an ideal 
temperature of 120°F (50°C). Crumble them afterwards 
into а powder and store them in closed jars. The powder 
is marvellous for flavouring soups, stews, and so on. 

Sweet corn is excellent dried: it really is a thing worth 
having, Boil it well on the cob, dry the cobs in a slow oven 
overnight, cut the kernels off the cobs and store them in 
closed jars. When you want to eat them just boil chem. 


FRUIT 
Wrapping and shelving 

As a rule the early-maruring varieties of apples and pears 
will not store well. So eat them as you pick them, and store 
only late-ripening varieties, Leave these on the trees as long. 
as possible and only pick them when they are so ripe that 
they come off if you lift them gently. Pick them and lay 
them carefully in a basket. Then spread them out gently in 
ап airy place to let them dry overnight. Next day store 
them in a dark, well-ventilated place at а temperature of 
35°-40°F (2°-4°C), Pears like it very slightly warmer 

Ideally each fruit should be wrapped individually in 
paper to isolate any moulds or bacteria. Only perfect fruit 
can qualify for storing. So disqualify any with bruises, cuts, 
‘or missing stalks Ir is better if the floor of the store is earth, 
stone or concrete, so you can throw water on it occasionally 
to keep the air moist. Storing fruit in a hot dry attic is 
simply giving the pigs a treat. 

Apples may well keep until spring. Pears have a critical 
moment when they reach utter perfection, This lasts a few 
days. If they are not eaten then, they go sleepy and should. 
be given to the pigs. So gourmets need to be very selective. 


Drying 

Ifyou are afraid your stored apples won't keep long enough, 
you can happily dry them. Core them, slice thinly, string. 
up the slices, and hang over a stove, at in а solar-heated 
drier (seep. 214), ata temperature somewhere around 150°F 
(65°C) for five hours. When they are crisp and dry put them. 
into an airtight container and store in a cool place. 

Prunes can be made of plums or damsons, and are rich in. 
vitamin A. Plunge your plums ín a lye, made of 1 oz (280) 
caustic soda dissolved in a gallon (4.5 litres) of water, for a 
few minutes. This softens the skins. Then wash them very 
thoroughly in cold water. Dry them on trays over a stove, 
orina solar drier at 120°F (50°C) at first, raising it gradually. 
to 160°F (IPC); ic must be raised gradually or the plums 
will burst. Keep them in chis heat for two days. When you 
want to use them soak them first in water for twelve hours, 
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Preserving 


The harvest season is short for most things, although in a 
temperate climate it is possible to pick fresh green things 
every day of the year, The urge to prolong unnaturally the 
season of every mortal thing, by embalming them in deep- 
freezes and the like, should be resisted, Few things can equal 
the pleasure of coming fresh to new green peas at the 
beginning of their season after six months of pea-abstinence. 
The palate, jaded and corrupted by months of frozen peas, 
or quick-dried peas masquerading as fresh garden peas, does 
mot find this fierce pleasure. True dried peas, cooked as 
pease pudding, or put in soups and stews, are quite another 
thing. They are a traditional timehonoured way of 
preserving plant protein for the winter months, and eating. 
them all winter does not jade che polate for the fresh garden. 
pea experience every June. 

At the same time there is, potentially, a vitamin shortage 
in the dark winters, and those dark cold days should be 
enlivened by nice tastes and odours besides that of salt 
bacon. So the selfsupporter will wish to preserve certain 
things, preferably by a process which improves their natural 
flavour, such as bottling, pickling, chutneying or wine- 
making, There is nothing more encouraging in autumn than 
the sight of shelves heavily laden with full jars and crocks, 
More than anything they give you the feeling that you are 
likely to survive the winter This may sound like a 
contradiction but it isn't. You cannot improve any food by 
deep freezing, but you actually improve fruit and vegetables 
by making them into chutney, jam and the like, Freezing 
meat is another matter: unless you are very hungry you 
cannot eat a bullock before it goes bad. In more sensible 
times people killed meat and shared it, Now the whole 
principle of sharing with neighbours is forgotten and the 
cold of the deepfreeze has replaced the warmth of 
neighbourly relations, 


Wine 

Winemaking, like beer-making (see pp. 70-73), turns sugar 
into alcohol. Some fruits, such as grapes grown in a warm. 
climate, have so much natural sugar in them that you don't 
have to add апу. But many of the things you can make wine 
of are low on sugar. So you will have to add sugar if you want 
alcohol of a decent strength. And remember that weak wine 
won't keep: it just goes bad. Some "wine" described in books 
of wine recipes simply sugar-water fermented and 
flavoured with some substance. Most flower wines (see 
p.192) aremade like this and people even make "wine" oftea- 
leaves — that sugarless substance! 

Fruit wines have their own sugar, though generally not 
enough, so you must add some. The same goes for root 
wines. Parsnip, which is by far che best, has quite a lot of 
sugar What country wines do is to preserve and even 
enhance the flavour and bouquet of the things they are 
made of. They cheer us up in the dark days of winter and 
are very good for us too. 
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Chutneys and pickles 
You make both chutneys and pickles by flavouring fruit ог 
vegetables, or a combination of both, with spices and 
preserving them in vinegar. The methods of preserving, 
however, do not resemble each other (see pp. 188-189). 

Chutneysare fruits or vegetables which have been cooked 
in vinegar, often heavily spiced and sweetened. They are 
cooked until all excess Наша has evaporated, leaving a 
thick pulp, the consistency of jam. The flavour is mellow. 
Pickles are put down whole or in lage chunks in vinegar, 
but not heated in it. Anything which is to be pickled must 
not have too much moisture їп it. So sometimes moisture 
must be drawn out first wirh salt. The resulting flavour is 
full and sharp. 

Both chutneys and pickles are an excellent way of 
preserving things for the winter and of enhancing their taste 
as well. They are delicious with cold meats and meat pies, 
and also offset the taste of curries or cheeses. 

Ketchups and similar sauces are strained juices of fruits 
or vegetables spiced and cooked in vinegar. These too, if 
well made, can give a lift to plain food. 


Bottling 
The principle of bottling is very simple. Food is рис jars, 
the jars and their contents are heated to a temperature 
which is maintained long enough to ensure that all bacteria, 
moulds and viruses are destroyed; at this point the jars 
are completely sealed to prevent any further pathogens 
from getting їп, and then allowed to cool. Thus the contents. 
of the jars are sterilized by heat, and safe from attack by 
putrefactive organisms (see pp. 186-187). 

The same principle applies ro tinning, or canning, except 
that the product is preserved in an unattractive steel box. 
Ie is also a process that the selfsupporter will find 
considerably less easy than bottling. 

Fruit bottles very well. Vegetables are far more difficult, 
because they are low on acid, and acid makes food preser- 
vation easier My own feeling about the bottling of vegetables 

= don't do it, What with salted runner beans, sauerkraut, 
clamped or cellared roots ог cabbages, and, in all but arctic 
climates, quitea selection of the things that will grow and can 
be picked fresh our of doors all winter, thereisno need forthe 
rather tasteless, soggy matter that vegetables become when 
they have been bottled. 

On the other hand tomatoes, which arent strictly 
speaking а vegetable, аге а very good thing to bottle indeed, 
They give a lift to otherwise dull winter dishes like nothing 
else can. They are easy to bottle, you can grow a big surplus 
during their short growing season, they are rich in vitamins 
and they taste delicious 
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Food from the Garden 


Bottling 


Glass jars for bottling must have airtight tops, capable of 
supporting а vacuum, and arranged so that no metal comes 
into contact with the contents of the jar. Ifyou examine the 
common “Kilner” jar, or any of its rivals, you will find quite 
acunningarrangement ensuring that theabove requirements 
are met. A rubber ring compressed by a metal screw-cap 
forms an airtight seal, and only the glass discinside the screw- 
сар comes into contact with the jars contents, Kilner and 
other proprietary jars need the metal parts smearing with 
vaseline to prevent them rusting, both when їп useand when 
stored away. Keep the rubber rings in the dark, for light 
perishes rubber. 

To bottle you also need a container in which jars can be 
boiled. If you buy one it should have a false bottom, so 
that the jars are not too close to the source of heat. 
Alternatively, put a piece of board in the bottom, or else 
just а folded towel. When bottling fruit pack the jars as 
tightly as you can; tapping the base of the jar on the table 
helps to settle che fruit, and drives air bubbles out. 


BOTTLING FRUIT. 
Cold water bath method. 

Put the fruit into jats of cold brine or syrup and put the 
jars in cold water Take an hour го bring water to 130°F 
(54°С), then another half hour to raise it to the temperature 
given on the chart below 


Oven method 
Fill the jars, not putting any syrup or brine in them yet, 
and covering them with loose saucers only. Put them in а 
low oven at 250°F (121°C). Leave them for the time given. 
in the chart, take out and top up with fruit from a spare jar 
tharhas undergone the same process then fil up with boiling 
brine or syrup, screw on the tops, and leave to cool, 


Hot water bath method 
Ifyou have no thermometer, and no oven, use the hot water 


method. Fill packed jars with hot syrup or brine, put the 
lids on loosely, lower into warm water bring to the boil 
then simmer for the length of time shown on the chart, 

For fruit other than tomatoes, use a syrup of sugar and. 
water if you wish. Water alone will do, and if you pack the 
fruit tightly you won't need much. But if the fruit is sour a 
weak syrup does help. 


BOTTLING VEGETABLES 
1 strongly advise against the bottling of vegetables, bur if 
you insist upon doing it you must heat ín a pressure-cookes, 
as boiling at atmospheric pressure is not enough to make it 
safe, Sweet corn can be bottled (although 1 prefer the oven. 
drying method I described on p. 182): husk your corn, remove 
the silk, wash well, and cut the corn off the cob with а 
knife. If you force the cob on то a nail sticking up from a 
board at an angle you will have it steady for slicing. This. 
will leave a little of each grain on the cob, but that’s all 
the better for the pigs. Pack the corn in the jar to within 
an inch of the top, add half a teaspoonful of salt to each 
pint of corn, fill up to halfan inch from the top with boiling 
water, put the lid on loosely and heat in a pressure-cooker 
at 240°F (115°C), at ten pounds pressure, for an hour 
Remove the jars from the cooker and seal, 


Salting runner beans 
Use a pound (0.5kg) of salt to three pounds (14g) of beans. 
Try to get "dairy" salt or block salt but vacuum salt will do, 
Put a layer of salt in the bottom of a crock, layer of stringed 
and sliced beans (cender young French beans do not need 
much slicing, whereas runners always do) on top, another 
layer of salt, and so on. Press down tightly. Add more layers 
daily. When you have enough, or there are no more, cover 
the crock with an airtight cover and leave in a cool place. 
The beans will be drowned in their own brine so do not 
remove it, To use, wash some beans in water and chen soak 
them for no more than two hours, 
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Bottling tomatoes 

Jars of bottled tomatoes on your 
shelves in winter are а cheering 
sight. They are casy ro boule; andit 
even improves their avoue 


Remove the green romano stalls 
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Making Pickles & Chutneys 


Pickles and chutney are another way of preserving produce. 
‘They add flavour to cold meats, meat pies, cheeses and 
curries, The principle of both involves flavouring fruit and 
vegetables with spices, and then storing them in vinegar 
Ideally you would make your own vinegar and I describe 
how to do this on p. 96. But if you cannot do this, and have 
to buy it, you should note that there are vinegars of different 
strength, cost and flavour. Distilled or fortified vinegar is 
much the strongest (it is also the most expensive), Wine 
vinegar is the strongest natural vinegar, and more expensive 
than cider or malt vinegar. Remember that vinegar leaves its 
flavour in chutney, and even moresoin pickles,s0ifyou want 
to have the best-tasting accompaniments to your cold pies, 
you may find yourself paying for your vinegar. And the best- 
flavoured vinegar is wine. However, when you make chutney 
much of theliquid isevaporated during the cooking,soa malt 
vinegar may prove to be a more economic proposition. 


PICKLES 
The vinegar is first steeped with spices and sometimes 
cooked with sugar, to improve and mellow its sharpness. To 
makea spiced vinegar suitable fora variety of pickles, you can. 
add any spices you like. Ground spices make vinegar go cloudy, 
so if you want the pickle to be attractively presented, and 
clearly recognizable, you should use whole spices 

‘The ideal way of making spiced vinegar is to steep all the 
spicesin cold vinegar fora couple of months, after which time 
the liquid is ready to be strained and used. Since this is not 
always practicable, what follows is a speeded-up version. 
For 2 pints of vinegar take 2-3 от (56-84 g) of spices and tie 
them in a little muslin bag, Include: 

а piece of cinnamon bark 

slivers of mace 

some allspice 

6-7 cloves 

6-7 pepbercoms 

3 teaspoon mustard seed 
Ifyou like the flavour of garlic, or of any particular herb, add 
it. Ifyou like a hot taste add chilli, ginger or more mustard. 

Now put the vinegar and spices into a jug or heatproof jar 
which can be covered with a lid ora plate. Stand itin a panful 
‘of water. Bring the water to the boil, then take it off the heat. 
Leave the whole thing to cool down for two hours, by which 
time thespicesshould have thoroughly flavoured the vinegar. 
Remove the litle bag and the vinegar is ready to use. 

You can pickle fish, eggs, fruit, and vegetables, and you can 
pickle them whole or in pieces. Moist vegetables and fish are 
usually salted first. This draws out some of their water. Crisp 
pickles like cucumbers, beetroot, cabbage and onion are put 
straight into cold vinegar Others like plums, tomatoes and 
pears are cooked till soft in spiced vinegar, which is then 
reduced to a syrupy consistency before finishing, When 
adding sugar to sweet pickle, use white sugar 
pickle clear and light, 


it keeps the 
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Pickle jars need close sealing to prevent evaporation, and 
the vinegarmustnat comeintodirectcontact with metal ids, 

You should eatall pickles within six months; after this they 
are likely to softer. 


Pickled eggs 
Hard boil as manynew-laid eggs as you like: youneed about a 
quart (L.1 litres) of vinegar for every dozen. Shell them. Pack 
them in jars and cover them with spiced vinegar, Add a few 
pieces of chill if you like, Close tightly and begin to eat after 
one month. 


Pickled onions 

Choose small button onions, Don't skin them at once, but 
soakthemina rineofsaltand waterusingfourounces (114g) 
of salt to each quart (L1 litres) of water. After I2 hours skin 
them, Put them ina fresh brine for two to three days, with a 
plate on top so that they stay submerged. Then drain and. 
packinjars or bottles with spiced vinegar Alitlesugaradded 
tothe vinegarhelps the flavour, They are good toeataftertwo 
or three months, 


Pickled apples 
Thisisa sweet pickle. Use small apples (crab applesaregood), 
For two pounds (0.9 kg) of apples use two pounds (0.9 kg) of 
sugar and one pint (0.6 litres) of spiced vinegar. 
Cookthesugarand vinegar until thesugarisjust dissolved, 
Prick the apples all over, using the prongs of a carving fork. 
If they are too big for the jar cut them in half, Simmer in the 
vinegar/sugar mixture until they аге зой butnotfallingapart. 
Pur them gently in jars. Reduce the syrup to halfa pint (0.3 
litres) by boiling. Pout it hot over the apples, but not so hor 
that it cracks the glass 


CHUTNEYS 

‘Chutney is a concoction of almost any fruit or vegetable you 
like, flavoured with spices and cooked with vinegar to a thick 
jamdike consistency. Soft, over-ripe fruit and vegetables are 
suitable, as they tum into pulp quickly. 

Possible ingredients for chutney are marrows, pumpkins, 
swedes, turnips, peppers, onions, beetroot, carrots, celery, 
aubergines, mangoes, tomatoes, apples, rhubarb, black- 
berries, pears, bananas, lemons, damsons, gooseberries, 
plums, dried fruit, peaches, elderberries, cranberries, oranges. 
and grapefruit, 

‘The herbs and spices can be any ofthese: bay leaves, chilli, 
cumin, coriander, cardamom, cinnamon, cloves, ginger 
allspice, peppercorns, mustard seed, horseradish, paprika, 
cayenne, juniper and garlic. 

It is best to mince vegetables or fruit for chutney finely 
and then cook them slowly for a long time to evaporate the 
liquid. Sugar plays a large part in chutney. Most chutneys go 
dark astheyare cooked, so if you wantan even darker one use. 
brown sugar. Black treacle is a possible alternative, 
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Making tomato chutne 
hesecsofiod honey to 
cont itn 
бешш cate e эрке and gc 
oft the tomatoes and apple 


Simmer the nion in а sll pan 
with a Hele water. АЧА the apple 
and die тиши, and cook деу 
until hey йеп. 


You пей: 2 ths (09 lg) tomatoes, 
Z onions, 1 cooking apple raisins, 
ive pic d s d W) eh 
2 oz (36 s) brown sugat, 
ре (03 litres) vinegar, salt and 
some spices 


Skin the tomatoes then chop them 
up roughly into chunks 


Crash the garlic and fresh ginger In 
a pestle and mortar with salt. J you 
эге using dried ginger instead, add 
Toe (7g) to the bag of spices 


‘Skin the onions, peel and core che 
apple. Then chop them up finely 


Cooking chutney 
‘Use aluminium, stainless steel or enamelled pans. Copper, 
brass or iron pans are not suitable as vinegar eats into them. 

Simmer hard ingredientssuchasappleandonion nalitele 
water before ming with softeringredientssuchasmarrowor 
tomato, and before adding salt, sugar and vinegar, which tend 
to harden fruit or vegetables. 

Put whole herbs and spices in a muslin bag, which you can 
tie to the handle of the pan so that you don't lose it in the 
chutney. lf you prefer to use powdered spices they can Бе 
added loose to the other ingredients. Crush garlic and fresh. 
ginger in а pestle and mortar before adding to chutney. Soak 
dried fruit in water before cooking it 

Use sufficient vinegar just to cover the ingredients, Cook 
ший the consistency is of thick jam, and there is no free 


Pour the softened ingredients Into 
the pan, then everything che 


"e up in a lide muslin bag: 1 
‘crushed bay leaf, 2-3 crushed dried 
chillies, $ teaspoon mustard seed, 
45 doves; add cardamom, cinna 
mon, comands peppercoms as 
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wok on a low heat foran hour or 
зо, until the mixture thickens во 
Tar when you draw a spoon 
"rough t you can see the рап. 


Tiethe muslin bagto thehandleofa 
large saucepan, soasnotoloseitin 
the chutney 


Pot at once in hot lean jars. Seal 
ond abel 


liquid. Be careful it doesn’t burn towards the end. Stir well 
while it cooks. Pot while still hot, in clean hot jars, cover, 
label and store in a cool, dark place. 


Storing chutney 
Chutney improves with keeping, so store it in glass jars. 
Make sure they are tightly sealed or the vinegar will evapor- 
ate, leaving an unappetising dry shrunken mess. Cellophane 
papers such as are sold for jam covers are not suitable. Tuse 
twist-on metal caps from old jam or pickle jars. Check that 
the metal from the lid is well lacquered or protected with a 
waxed cardboard disc, otherwise the vinegar will corrode the 
metal. You can also use synthetic skins, or waxed paper circles 
underneath a greaseproof paper tie-on cover. Cover the jars 
with a cloth that has been dipped in melted candle-wax. 
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Making Jams & Syrups 


Jams and conserves of all kinds are a very useful way of 
preserving fruit. Usually the fruit is cooked first without 
any sugar, го soften it and to release the pectin, which is 
what makes it set, Sugar is added next, and the whole thing 
boiled rapidly until setting point is reached. As longas jams 
are properly made, well covered, and kept in a cool, dry 
place, they keep for ages 

Fruit should be under rather than overripe, and clean. 
Bruises on damaged fruit don't matter as long as they are 
cut ош. It is important to weigh the fruit before you begin 
cooking, otherwise you don't know how much sugar to add. 
Don't add more water than necessary to cook the fruit. 
The sugar should be preserving sugar as this dissolves 
fastest. Brown sugars are OK but bear in mind that they 
add а flavour of their own and in some cases are damp, 
therefore adjust the weight. 

Some fruit has more acid and pectin in it than others. 
Fruit which is low in acid or pectin usually needs extra acid 
or pectin added to it (see below). 

In general, jam-making goes like this: clean, sort and 
prepare fruit. Weigh it. Cook it with sufficient water to 
make it tender. Pur it in a large wide pan, and when it is 
boiling add the required amount of sugar. Stir until all the 
sugar is dissolved. Bring to a rapid boil. Don't stir Test 
from time to time to see if setting point (see below) is 
reached. Stop cooking when it is, allow to cool a little so 
that pieces of fruit will not float to the top of the jam in 
the jars. Fill hot clean jars to the brim with jam: cover, 


label. 


Testing for pectin 
Put into a little glass а teaspoonful of strained cooled fruit 
juice from the cooked fruit, before you add the sugar. Add 
three teaspoons methylated spirits, and shake together. 
Wait а minute. Pour the mixture out into another glass 
Tf the fruit juice has formed one solid blob, the pectin is 
good. If itis several blobs, it is not so good, so add less sugar. 
Jf it is all fluid, it is useless, in which case boil fruit again. 
Even add commercial pectin аса pinch. 


Testing for set 
Patalittlejam from the pan on a saucer to cool, fthesurface 

wrinkles when you push it with your finger, it is done. 

Examine the drips from the spoon: if a constant stream 

flows, it is no good; if large thick blobs form, it is OK, 

The temperature of the boiling jam should reach 222°F_ 
(105°C). Ie is best to use all or at least two of these methods 

to be absolutely sure your jam is ready. 

Potted fruits or conserves do not keep as long as jam, but 
because they are only cooked briefly the flavours are very 
fresh. It is not so necessary ta worry about pectin with 
conserves, so you can make them with low pectin fruit like 
raspberries, strawberries, blackberries and rhubarb. Note 
that there is more sugar per pound in conserves. 
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Damson or plum jam 
Mach of the pectin in plums is found in the stones, во f you can extract 
the stones fise crack some of them and rie the Kernel in a Ийе bag 
If thas is йс, never mind; they wil float to he top when the jam 
cooks and you cam skim them off with à slotted spoon at the end, 
You wll nerd: 


liy (271) damsons or plums 
Gt lbs (30h) sugar 
$ pine (03 lines) water 


Wash the plums cur them in hal Simmer with the eater unc tender Add 
the sugar sing unt dissolved, then boil hard until setting point. 
Remove floating stones, or if you put kernel in a bag, remove the bag. 
Leave the am to cool а le before porting зо thar the fruit will not ee 
tothe top of the jars Por, seal and label 


Raspberry conserve 


lbs (LBhg) esperes 
5 Is (2.3) щат 

‘You сап use damaged but not mouldy fruit. Warm the sugar in a bowl in. 
a low oven. Butte a large pan, put in the fruit and cook over very low 
heat: As the fruit begins to give up из juice and bubble slowly add the 
warm spi Beat hard unti the vagar is quire dissolved Ir should remain 
з lovely bright colour and taste of fresh raspberries, Ie should be quite 
thick. Por and cover in the usual way, but examine for mould after a 
Few months. 

Another way lê to put sugar and raspberries in layers in a large bowl 
Leave overnight, and bring just tn the boll next day, before potting. 


Lemon curd 
Thisis nora jam buta good way of using up eggs. 


ос (114g) buer 
ПВО suger 


is 
$ Fenons depending on size and ines 


Grae the пой from the lemons, squeeze out thelr ulee: Put find, juices 
Butter and sugar into a small pan and heat unl he buttet melts and the 
sugar ust disolven Ler t cool Beat up the ср Pur them ina bowl which 
wil junt fit over a saucepan of simmering water and stir in the Juice: Beat 
Sver the saucepan of water or usea double ble uil terse thickens 
To cund consistency Pot and covet 

Temon curd est erp long, зо weit up quickly Dont make too 

Richer cue can be made wing sisht са yolks Instead of four 
Мано ine using one or tangens radeon Ue 


Lemon and carrot marmalade 


os (228g) thinly sliced lemon 
Вос (2289) vhredded cor. 

dire Him vaner 

ЕО Ка sugar 

Mix the lemon, the carrot and the water Cover and allow to stand aver 
night Cook ina covered saucepan bring to the boil then simmer forabout 
halfan hour or until tender Then add sugar and simmer until completely 
dissolves Бой rapidly und setting point. Try a little on a cold plate to 
see fells: е may take 5-30 minutes. Pour nto clean, warm jus, cover 
with waxed paper and seal, 

hots avour of carrotand lernon is very and by sweet Eat within 


Making fruit butters and cheeses 

Fruit butters and cheeses are jams made from purged or 
sieved fruit, Butters are softer than cheeses. Cheeses, if firm 
‘enough, can be turned out of their moulds as little “shapes! 


Food from the Garden 


‘Three fruit marmalade 
Make this from oranges, lemons, 
and grapefruit as à substitue for 
Seville orange marmalade 


They are delicious eaten as puddings with cream or even 
spread on bread, 


Blackberry and apple cheese 
You will need equal amounts of blackberries and apples. Wash the 
apples bur dont bother to pes or core them. Cut them up roughly Pick 
over the blackberries, wash them if they are dusty Put Both fuis Into. 
э pan, just cover with water and stew stirring occasionally until the apples 
have gone mushy Sieve the cooked fruit You should have а fairly thick 
pulp. Weigh it Add one pound (09) sugar to each pound of pulp 
Boil together Stir all che time, as ti burrs easily, When it thickens 
enough for you to see the bottom of the pan se you draw Не spoon 
‘cross iri done. Pot and cover like jam. li sets quite my like cheese, 
and will last for ages, 


Making jellies 


Suec ош he ue fom а 
fie Stain it and save the pips, Remove the bag of pips fiom the бота the cooked fruit. When the juice is boiled up with. 


Big) tape эш ший шо Sugar it forms jelly which can be used in the same way as jam. 


Cook ший tacts 


Blackberry and apple jelly 
This recipe will suit any hig-pectin fruit, such as crab apples, redeutrants 
cx ets inco teen sto mons ad owes i 
ап also experiment with misturc of fruit. Cook them separately one. 
needs more cooking chan the other 

Proceed as for blackberry and apple cheese to rhe point where the 
fruit is cooked and soft. Then strain the juice through а cloth, Don't 
succumb to the temptation of squeezing it to speed ir up or the finished 
jelly wil be cloudy. Measure the juice and add one pound (094) supar 
To each pint (08 Шз) of Joice: Cook unel! setting poi e reached and 
pot and label in шша wae 

Ifyou are very economically minded you can stew up the residue of 
fruit in the jelly bag with more water then either extract more juice oF 
rake fr chase by sieving ко Follow the structions меп done 


Sind the ped савма one Spoon i ash kes 
depending on how thick you lke rope set 
your marmalade. Hmm 
Fruit syrups are made in the same way as fruir jellies, though 
you don't need to add so much sugar to syrups. To prevent 
spoiling by fermentation (when you would be on the way 
to making wine) you have to sterilize syrups and keep them 
well sealed, They make very refreshing drinks and milk 
shakesin summer or you can use themas sauces for puddings 
and cereals 
Orcoolalitleonassuceririedone Extract the juice from any unsweetened cooked fruit you 
ffthesuracecreserwhentouched. — fancy as for jelly or if you wish, extract it by pressing then 
straining. Measure the amount and then add about опе 
pound (0.9kg) sugar per pint of juice, Heat it until the sugar 
ee ри is just dissolved — no more or it will start to set like jelly. 
(57 fies water Вой for 2 hes Let it cool. Sterilize the bottles and their lids, preferably the 
screw-cap sort, by immersing in boiling water for 15 minutes. 
Drain, then fll with syrup. Screw up tightly then unscrew 
by halfa turn, so thar the heating syrup will be able to expand 
(еуез one inch or 25cm gap at the top of each bottle) 
Stand the bottles in а pan deep enough for the water to 
come up to their tops. If possible use a pan like a pressure- 
cooker, that has a false bottom, Bring slowly to the boil and 
keep boiling for 20 to 30 minutes. Take out the bordes and 
Pur inno hot clean jars, cover with screw the lids on tightly as soon as they are cool enough. 


Тек pred pe Egon, you are doubtful about the tightness of the seal, cont with 
The juice should solidify. эв you like. melted candle wax. 
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Food from the Garden 


Making Wine 


Books about homemade winemaking have rolled off the 
presses in their regiments these last few years, each one 
blinding us with science more effectively than the last. You 
really only need to remember a few essentials: 

‘You are unlikely to get more than three pounds (14 kg) of 
sugar to ferment in a gallon (4.5 litres) of water, so keep to 
approximately this ratio if you want strong wine. 

You must keep all wine-making equipment scrupulously 
clean. Use boiling water whenever possible, 

You must ferment at the temperature most favourable to. 
vital yeasts. 

You must give your special cultivated yeast every help and 
anunfair advantage over the wild yeasts and other organisms 
that might ruin your brew. 

‘You must keep all contaminants out of your wine, especi- 
ally vinegar flies, those little midges that hang round rotting 
fruit, carrying the bugs that turn wine to vinegar. 

‘You must “rack”, or pour off, the wine from the lees and 
sediments before the latter spoil its flavo 

‘Youmustallowthewinetosettleand clearin the coolafter 
the yeast has done its work. 

Finally, having safely bottled your wine, you must try to 
keep your mitts off it for a year with red wine, if you can, 
and at least three months with white. 

Strict cleanliness is essential in winemaking, for wine is 
made by a living organism (yeast) and if other living 
organisms (wild yeasts or other moulds or bacteria) get 
into the act either the tame yeasts that you want to use for 
your wine cannot do their job, or you get putrefaction, bad 
tastes and odours. 


Equipment 
‘You need jars, barrels, or bottles for fermentation. You need 
fermentation locks (if you can get them), The purpose of 
these is to allow the gases produced by fermentation to 
escape while keeping out air, which is always germladen, 
and vinegar flies, Many a gallon of fine wine has been made 
without a fermentation lock and with just a plug of 
cotton wool stuffed in the neck of the vessel. Many a gallon 
of wine has been ruined this way too. A fermentation lock 
is a very useful thing, A thermometer is not to be despised 
You also need a flexible tube — rubber or plastic — for 
“racking” or syphoning, а funnel or two, and bottles or 
flagons for the final bottling of the wine. А corking gun is 
very good for driving in corks, which have to be driven in 
dead tight or air gets in and the wine goes bad. Polythene 
sealers are quite a good substitute for corks if you do not 
want to invest ina corking gun, 


Materials 


You will need yeast, Old fashioned country wine makers, 
including myself, have used all kinds-of yeasts — bread yeasts 
and beer yeasts and so on — but undoubtedly it is best to 
buy wine yeasts from a shop. For very good and strong. 
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results some people use yeast nutrients, also bought from 
a shop. Acid is another thing you may have to add. Lemons 
will provide this, as will citric acid which you can buy 
Tannin too can be bought, but tea or apples ~ particularly 
crab apples = will provide it. The reader may say that it is 
nor being self-sufficient to buy all this stuff from a shop. 
True, but 1 would say that a trivial expenditure on this sort 
of thing is necessary if you are going to make a great deal 
of fine wine. 


GRAPE WINE 

There is no wine like grape wine, Red grape wine is made by 
fermenting the grapeskins in with the wine. White wine is 
made by taking the skins out. White wine is often made with. 
red or black grapes, forall grapes are white inside. Its easier 
to make red ог rosé wine than white because the tannin 
in the skins helps the "must" (wine-to-be) to ferment better, 
and the quicker it ferments the less chance there is of bad 
organisms getting to work. 


Crushing 

Crush your grapes any way you like. Personally 1 could пог 
drink wine if 1 had seen somebody treading it with his bare 
feet, so мош use some sort of pestle and mortar for this. 
job. Ifyou want to make white wine, press the broken grapes 
in a press (a car jack will do), having first wrapped them in. 
strong calico “cheeses”, which I describe on p. 196. In the 
case of red or rosé press in the same way, but then add а 
proportion of the skins to the wine. The more you add the 
deeper the red of the wine but, in cold climates at any rite, 
the deeper red ones may contain too much tannin and will 
bealittle bitterasa result. Now in real wine-growing climates 
(where you will not be reading instructions like this anyway 
since your neighbours will initiate you), you don't need 
to add any sugar. In less sunny climates add between four 
and six pounds (1.8.2.765) of sugar to every ren gallons 
(45.5 litres) of wine. If there has been а hot season and the 
grapes are sweet you need less, ifa bad season, more. 


Fermenting 
Let the juices and skins ferment in a vat. Grapes have their 
own yeasts in the "bloom" on their skins but you had better 
add а wine yeast culture bought from a shop if you can get 
опе. Warm а bottle of the must (juice) to 75°F (24°C), 
dump the yeast culture into it, and stand it in a warm place 
with some cotton wool in the neck. Meanwhile try to get 
your main body of must to 75°F (24°C). When the starter? 
or culture in the bottle, has started to fizz pour it into the 
‘main body. If you keep the temperature at about 75°F 
(24°С) fermentation will be so active that there is no 
danger of air getting to the must, for the carbon dioxide 
given off will prevent this, Don't let the temperature rise 
above 80°F (27°C) or some of your good yeast will be 
Killed. Don't let it fall below 70°F (21°C) if you can help 


Food from the Garden 


Winemaking equipment 
Denit пели male our oun wine witout amine orl beforehand 
Moe dire ad ea of oy ee o 
tony heel ofa oomen ps dng wl ol leon 
eels and jan, and gute pony зар ишни n 


| 


ор 
Юеш 
ста 
13 Cork and plastic sealer 


it, or your yeast will get sleepy and foreign yeasts will have 
the advantage, At all times keep the skins stirred into the 
must. They will floar on top, so don't let them form a dry 
floating crust. 


Racking 
When the first violent fermentation has ceased, rack off the 
must, squeeze the juice out of the skins so as nor to waste 
it, and pour the juice into a barrel or carbo, so that the 
must fills it completely. Do not leave an air space above it. 
Let the temperature fall now to ordinary room temperature. 
of about 60°F (16°С). When you think most of the 
sediment has sunk to the bottom, rack the wine into another. 
container At this stage people in continental climates 
often put wine out of doors in winter во that it almost 
freezes, as this hastens the settling down of sediment. Rack 
itagain. After another month or two bottle it in the way will 
now 


Bottling 
Bottles must be completely cleaned and then sterilized. It 
is no good “sterilizing” anything with dirt in it; the dirt must 
first be removed. Sterilize by heating slowly so as not to. 
crack the bortles, in an oven if you like; then pour in boiling 
water, or put in cold water and slowly bring to the boil 
and boil for five minutes. Hang the bottles upside down 
immediately to let them drain and stop dust floating down, 
into them. Either use as soon as they are cool or cork until 
you want them, Boil the corks before you use them and 
wang them in with a special corker Store bottled wine on. 
its side so as to keep the corks wet, If they dry out they will 
shrink, and air and vinegar-bacillus will get in. Store wine 
in the dark, at a cool even temperature. A cellar is ideal 


are some recipes for "country wines” that work, 
as know from long experience. would not put anybody off 
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Making Wine 


“scientific winemaking", which is reliable and produces 
good wines, but country people all over Europe and North 
America have used the sort of recipes [give for centuries, and 
very seldom have failures; indeed their wines are very good. 
One point worth notingis that the larger the bulk of wine you 
make, the less likely you are to havea failure: My old friends 
ina Worcestershire village who all brew rhubarb wine in the 
summer and parsnip in the winter in batches of sixty gallons 
(273 litres) stored in huge cider barrels, have never known 
what a failure is. Their wives cry in vain for them to grow 
something else in their gardens, but their wine is superb. 


Flower wines 

Pour a gallon (4.5 litres) of boiling water over an equivalent 
quantity of whatever flowers you wish to use, cool, and press 
the water from the flowers. Add four pounds (18k) of 
sugar, half а pound (228g) of raisins (optional), and the 
juice of three lemons. As the flowers don’t give much 
mutriment for the yeast, and sugar alone is not enough for 
it, add some yeast nutriment if you have some. А table- 
spoon of nutriment to a gillon of wine is about right. 
Then, when the temperature has fallen to 75°F (24°C), 
add yeast. A bought wine yeast is best. Put the wine in a 
vessel with a fermentation lock, and leave it to ferment. 
Rack off and bottle when ready. 1 have made wines from 
broom flowers, gorse flowers, elderflower (superb). 
cowslip, dandelion, and 1 have drunk good rose wine. 


MEAD 

To supply what in your estimation is about three pounds 
(4g) of honey to a gallon (4.5 litres) of water you want 
comb cappings, odd bits of “wild comb" that you can't put 
through the extractor, and perhaps some pure honey stolen. 
from the main storage pot when your wife isn't looking, 
Melt the honey in the water and ferment. Honey is deficient 
in acid, so put the juice of two or three lemons in a gallon, 
ог some citric acid. Mead also likes some tannin to feed 
the yeast, so some crushed crab apples are а good idea, I 
have heard of people putting tea in mead. 1 once dumped 
some rose hip syrup that the children decided they didn't 
like into my mead, which wasn't fermenting very well, and it 
started to ferment like blazes. Mead goes оп fermenting for 
а long time, so don’t hurry it, and if you can leave it in a 
bottle for a few years so much the better, But can you? 
Here are some wine recipes to try for yourself 


Rhubarb wine 


15 lbs (68) rhubarb 
ЖИЫ (Пу) que 
Tallon (45 en) water 


Chop up the rhubarb, pour boiling water over it, and mash. Dont boil 
ic any further Leave it to soak until the nest day strain off your liquor 
and press the fruit" to get as much out as you can Stir in the supar and 
bung in the yeast Leave И to ferment, then rack (and botte 
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Nettle wine 


ЗОЯ ales 
4 lemons 

2 lbs (0g) susar (preferably brown) 
Тох (289) cream of trae 

2 gallons (20 le) шет 

T tablespoon dried yeast or brewer yeast 


лиде EUM UM 
pores pedore eere Wie coal 

ils esl Беш de pes e ace D e ГМ 
Cp tcp eer 
beatis o cu Loa eek and tke lorg Ire ey 
жшк к кыш уланы ee peer fe ae er 


Parsnip wine 


Iis (Lg) ani 
Sign 

T pullon (3-5 ires water 
dne Inama orci add 


Cut the parsnip up and boil ehem without erting them ger roo soft: They 
should jot be easily prickable with а fork Boil a couple of lemons up 
with them if you have chem Suain of he liquor and while i is sell hot, 
Заги che sigas, so thar ie dissolves Pur in some lemon Juice or cirie acid, 
and some 

isto pve the 
Fur everythingtn a vessel, walr untl the temperature drops to blood heat, 
then add your yeast and low to ferment. Like all other wine ferment 
under a fementnon lock, or pur a wodee of coron wol in the neck of 
ihe yl lee the vinegar Nies pu ander gut бе carbon dide. 
Rack it well a couple of mer and then keep it af long as ou ean lay your 
hands oi. dies cin 


Elderberry wine 


6b (27) leben 
I (LAAB sugar 
Ir 

2 (tg) circ acid or lenon juice 


You are supposed vo ger all the Бере off the stalks, bur have shoved in 
stalks and all und it has made no difference After ll you cam savea lot 


‘of work Бу departing from slavish convention why not do so? Pour the 
boiling water on, mash hard with а potato masher cover and leave to 
soak for 24 hours. Ри the sugar andl yeast in and leave it alane. The longer 
You leave ie ehe Бегет When it has finished fermenting rack (tinto bottles 
Sr othr container so as to leave the sediment behind You do this with 
„ above recipe can be applied to any wine hin made from berries 


Elderflower "champagne" 


Ты nodin le chatapagne af ouran buzit every dinum 
шн and к две nor have fee long бше уоп сш dae 


12 head uf elderlowers (in full bloom and scent; picked on a hot day) 


1 lbs (ОАЕ) падат (white sugar i len obtrusive han brown i such û 
dopage redi 


2 tablespoons wine vinegar 


Put Bloomin a howl with the ike of the lemon, Cutie 
Tenor and pue that (imn de wht ay Add die nga ees 
sels ше) of et nd ae 2 us Sia 
‘cee бошо сиў up and Ice a for Bank ЫЫ a 

wre yeas on the Mower are enough. Dank belone ee ats did 
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Food from the Garden 


Making rose hip wine 

The principle of winemaking does 
not vary much according to the 
‘ain ingredient. The addition ofa 
‘ne ea vo your res ой 
the fermentation process whic 
can rake a long as three months, 


F quarts (34 lines) of rose 
hips, clean them and chop thems op 
finely Crush with a wooden spoon 
or mallet 


Put the crushed hips into а deep 
bowl and pour Iè allons (6 8lirres) 
оё boiling water over them. H you 
like you can add the rind and juice 
ofan orange. 


Stir in a teaspoon of fresh yeast 
You can pur this fist inro aborte of 
“rater which youaddto she brew 
‘shen it stars fermenting. Add one 
teaspoon of cirie acid and half 1 
teaspoon of tannin, 


Cover the mustro keep out vinegar 
fies and all other contaminants 
Leave for 24 hours. 


Strain the must from the, lips 
theoughasieve or ili cloth, For 
еп deser must use both 
these methode 


When fermentation stops rack the 
wine ой the lees Inra boules. Use 
rubber ога patie tube for thi 


Or you can strain through a jelly 
bag. suspended from tio stools 
Don't pres it orit will po coud 


Myou have no tib 

andafunnel Leaveaninch (23cm) 
St the top for corks when filing 
the bots 


Strain UR RIT into fermentation. 
jns. Use a famel. 
temperate of 13°F (24°C) 


Пеи for driv- 
orks im tight, hut а wooden 
ч WII do. Dare, abe, and 
fora yea 


“The fermentarionlockkeepsairour 
bot allows gasen to escape 
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Food from the Garden 


Making Cider & Vinegar 


CIDER 

Cider should be made from а mixture of apples. The ideal 
mixture is rich in acid, tannin and sugar, so a good combina- 
tion mixes very sweet apples with very sour ones, perhaps 
with some crab apples thrown intoprovidethetannin. Cider 
can bemade with unripeapplesbur tis never very successful. 
Ideally the apples should be picked ripe and then allowed to 
lie in heaps for two or three days until they begin to soften a 
little. A few bad or bruised apples in the press don't seem to 
affect the quality of the cider at all. Apples vary greatly in 
juice content, so it is not possible to rell exactly how much 
cider you will get from a given number of apples. As a rough. 
estimate, 10-14 Ibs of apples make one gallon (4.5 litres). 


Crushing 

You then crush the apples. Traditionally this was done by a 
horse or an ox pulling a huge round stone round a circular 
stone trough. You can crush apples ina cider mill, which isan 
expensive item to buy, or you can just use any hard object, 
such asa wooden mallet, as long asitis not metal. Crushingis 
an arduous task. T did have one friend who used to put his 
apples through a horizontal mangle, which reduced them to. 
effectively. Put the juice in a fermenting vat and 
pulp in hessian or coarse cloth to form "cheeses" 
'cheeses" ina press one on top of the other and press 
to extract the juice. After one pressing rearrange the 
"cheeses" and press again. The pressed pulp can be fed, in 
strict moderation, to pigs or cattle. 


Fermenting 

Traditionally the juice is put in large vats, which are great 
hooped wooden structures, Commercial onesare enormous 
and hold thousands of gallons, but the selfsupporter who 
‘might make ten gallonsatatime will ind an ordinary wooden 
barrel or an earthenware crock perfectly adequate. No yeast 
ог other additive is put in: the stuff just ferments, and there 
Are stories of farmers putting lumps of beef in to add strength, 
and having them simply eaten up by the potent cider. As all 
the sugar in the apples ferments our to alcohol the cider is 
terribly sharp, andisknownas "rough" in cider circles. Only 
hardened rough cider drinker cim drink it without a shudder 
going down his spine. 

Ifyou want to speed up the fermentation process, you can 
adda culture of wine yeast when you have extracted thejuice. 
from the pulp. This should work faster than the wild yeasts, 
which may or may not be man enough for the job. Ifyou want 
а sweet cider rack the fermenting cider off its lees (syphon it 
off without disturbing the sediment) and add roughly six 
pounds (2.7 kg) of sugar per ten gallons (45.5 litres); then, 
allow it to ferment once more and in about a week rack it 
again. If you want to bottle it and have sparkling cider, it is 
best to try bottling a small quantity first. Fill a screw-topped 
fagon half full, screw it up, and pur it in a warm place, After 
six hoursopenic.Ifitisfilled with gas, and has thrown a heavy 
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deposit, the cider is not ready for bottling, It is only safe to 
borde when you find just a little fizz of gas given off, and no 
heavy sediment thrown. 

Cider improves with keeping, so you shouldn't drink this 
autumn cider until next summer. 


VINEGAR 


Vinegar is wine, beer or cider in which the alcohol has been 
turned into acetic acid by a species of bacteria. This bacillus 
can only operate in the presence of oxygen, so you can 
protect your wines, beers and ciders from turning to vinegar 
by keeping them from the air. Yeast produces carbon dioxide 
in large quantities, and this expels theair from the vessel that 
the beverage is stored in. But yeast cannot operate in more 
than a certain strength of alcohal, so fermentation ceases 
when so much sugar has been converted intoalcohol thatthe 
yeast is killed or inhibited by its own action. This is the 
moment when the vinegardorming bacillus, Acetobacter gets 
active, and the moment when your beverages need protect- 
ing most rigorously from fresh air and bacterial infection. 

But if you want to make vinegar, then you must take your. 
wine, beer, or cider, and expose it to the air as much as 
possible. If you just leave it in an open barrel it will turn into 
vinegar ina few weeks. Buritis better to speed up the process, 
ав smells from the surrounding atmosphere might give the 
vinegar a taste, and hostile bacteria have time to attack. 
To hasten the process, take a barrelful of beech shavings. 
Beechis traditional but any shavings will doaslongastheydo 
not come froma very resinous tre. Soak them well ina good 
vinegar of the гуре you are trying to make. Then puta per- 
forated wooden plate inthe barrel overtheshavingsand pour 
your wine, beer or vinegar on to this plate. The liquid will 
then drip lowly through theholes, which must be very small, 
mere pin-holes, Theliquid dripsslowly through theshavings, 
thusbeing well exposed to both airand Acetobacterandatthe 
bottom it is drawn off through a cock. Leave it then in an 
open cask and it will tum into vinegar within a week, 


Making vinegar 
Fist soak a Матай of beech 
shavings in vinegar ofthe sort you 
are making Put a u 

Perforated with pin 
dap of he shavings in th barel. 
Pour you alcohol on to the pte I 
uil drip Чочу through the бал, 
toe wal aa алан 
ingar forming acl. After a 
мед în an open cask it will пет 
"nto vinegar 


“А man may fish with the worm that 
hath eat ofa King, and eat of the fish that 
hath fed of that worm? 


SHAKESPEARE 


Food from the Wild 


Game 


Man shouldbea husbandman, nota bandit. Wehaveno right 
то slaughter other animals just for fun or ro assuage our 
bloodlust, Nor have we the right to deplete the stock of any 
species of animal so that it becomes scarce or extinct. Yet we 
have а part to play in maintaining the balance of nature and 
if we fail to play it nature will very rightly shrug her shoulders 
and shake us off 

If man plays his proper part in husbanding nature he not 
only helps to maintain a proper balance, he also supple- 
ments his diet with good food (wild meat isa far berter source 
of protein than the meat of domesticated animals), and he 
protects his crops. The true husbandman will accept his 
responsibilityin this matter. He will also accept responsibility 
in the way he hunts his game. Tt is unforgivable to wound an 
animal instead of killingit outright, so don'tgo shooting until 
you are а good shot. And never take a shot unless you are 
absolutely certain of a kill. 


Guns 
A shotgun isa smooth bore tube which fires а charge of shot: 
Shot consists of lead pellets. These аге traditionally made by 
pouring molten lead through a sieve at the top of a tall tower. 
The molten droplets fall, become quire spherical in their 
descent, solidify in the sir and land in water at the bottom so 
that they are not disfigured. They are then graded in screens 
for size, The sizes are numbered according to what number 
‘of shotmake up an ounce (28 g): hus no. I shot is very big (it 
isused, wrongfully in my opinion, for roe deer), no. 3 is about 
right for wild geese, no. 5 for duck, no.6 for pheasants, rabbits 
and small game, and nos. В or 9 for snipe or woodcock. 

Shotguns are graded according to the size of their bore 
(size of their barrel). The bore depends on the number of 
lead ballsina pound (0.5kg) that exactly fita barrel. Thus the 
barrel ofa twelve bore takes twelve balls to fit it, making up a 
pound. The twelve bore is by far the commonest size all over 
the world now and is а good all-purpose gun. Sixteen and 
twenty bores are sometimes found: they hit as hard as a 
twelve but havea smaller “pattern” (area covered by the shor 
ata given distance from the barrel). They are light and handy 
but to use one well you must bea good shot. The “four-ten” 
(A10 inch) is commonly used to start children off, Ten and 
eight bores are heavy guns used for wildfowling, particularly 
for geese and wild duck. The four bore, almost extinct now, 
is a very heavy gun indeed, used for firing at mobs of birds on 
estuaries; the giant "punt guns” of yore could be “half-crown” 
bore (the barrel the size of the old British half-crown) or even 
larger and would fire up to two pounds (0.9 kg) of shot: 

In Europe the double-barrelled shotgun is common; in 
America pump action semiautoratics are usual, or else 
fully selfloading automatics. Itis all a matter of what people 
think is “sporting”. Cartridges are loaded with nitro-powder, 
which is smokeless and reliable, but some people load their 
own brass-cased cartridges (with an apparatus bought froma 
gun shop) andthussavealotofmoney. Modemcartridgesare 
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fired by а percussion cap (small brass cap containing ful- 
minite of mercury) pressed into the base of the cartridge. 

Theoldmuzzleloadingguns, whicharevery good but need. 
‘longer time to load, used percussion caps put into a hole in 
the breach of the barrel and hit by the hammer. Before that 
invention they had flint locks: a hammer with a piece of flint 
in it came down and struck a steel pad, sendinga spark down 
into some gunpowder ina pan which communicated with the 
change inside the barrel. There was а slight delay when you 
fired one of these and some uncertainty as to whether it 
would go offatall. But muzzle loaders could be very effective 
‘weapons and may very well come back one day. Iris perfectly 
possible to fire а ball from a shotgun, but common sense will 
tell you thatit must not be larger than the smallest part ofthe 
barrel, otherwise you will kill, not the quarry, but yourself 
A ball, however, is not very accurate over more than a few 
score yards. To achieve great accuracy with firearms it was 
found necessary to make the projectile spin, so as to cancel 
any irregularities in it and give ita gyroscopic effect. Muesle- 
loading rifles are possible, but slow to load. 

А rifle has a series of spiral grooves cut down inside the 
barrel, and a single bullet of soft metal, or coated with soft 
metal. When the bullets propelled out ofthe chamber ofthe 
gunintothebarrel, the metal around itconformstatheshape 
of the spirals and this gives the bullet a spin. Without this 
spin the bullet will not travel accurately bue will invariably 
veer off to one side or another. The *two-two" (22 inch bore) 
is common all over the world and is perfect for small game 
such as rabbits, hares, small deer or buck, and birds, or vermin 
such as foxes, crows and other marauders, Its ammunition is 
cheap, light and small, and the rifle is very effective up to 
several hundred yards. 1 have shot kudu, reedbuck, and 
various other big game with a two-two, and have never once 
merely wounded one of them or failed to kill it; but chen T 
would never use a two-two for such a purpose unless I was 
very close and quite sure of my target. 

For larger game, however, larger rifles аге really much 
better. Seven millimetre is a very common size (the 7 mm. 
Mauser has always been, in my opinion, the best small sport- 
ing rifle in the world; the 6.5 mm Manlicher is as good bal- 
listically but has an inferior magazine). The 9 mm is fine for 
thickskinned game. I used a 404 inch boltaction rifle in 
Africa; it gave me a certain sense of security when being 
charged by a buffalo but by God it kicked. 


Rabbits 


Rabbits are temporarily being controlled in Europe Бу 
myxomatosis, a disease that originally came from America, 
where it is epizootic among the cottontails and does them 
Very little harm, whereas European rabbits had no resistance 
toit, Soat the moment they should be “given law" (spared, in 
hunters’ parlance). When they come back in strength they 
must be well controlled, or they will become the all- 
pervading menace they once were, when no forester could 
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Hares and rabbits 
Кабри in plenty should play a 
large parr in the elfsupporte' diet. 
Hares are not аз easy to find, but 
make a wonderful winter meal 


plantatreewithoutenormous expenseon extermination and 
rabbir-proof fencing, and when twenty-five percent of the 
crops in many areas went down the rabbits’ throats. In any 
case they are also very good food, 

‘The most humane way of taking rabbits (along with most 
‘other small animals and birds) is to shoot them either with a 
shotgun or a two-two rifle. Very early in the morning is the 
best time to "walk-up” rabbits with a shotgun, or to lie in wait 
for them with а two-two. 

Longnetting is perhaps the second best way of killing 
rabbits. Ir is humane, quiet, cheap (no expenditure on 
cartridges) and properly done it can be very efficient, You set 
up the net between the rabbits! grazing ground and their 
burrows in the day time at your leisure, Keep it folded up 
out of the way where the rabbits can get underneath it, with 
а release string to let it drop when you pull it. You then go 
along at night, when che rabbits are out in the field grazing, 
and the net is between the grazing ground and the rabbit 
warren. You pull the string, down comes the net, your 
accomplice gets behind the rabbits, makes a noise; they all 
run off into the net, get tangled, whereupon you kil them, 
Ifyou are netting on land where it is better for you to remain 
inconspicuous, you creep out after dark, get between the 
grazing rabbitsand their burrows in absolute silence, set up. 
the net quickly (not folded up) and then get the rabbits 
chased into the net. | used to do this on heavily game- 
kcepered land withan accomplice who was deaf. This made it 
very difficult to communicate without alarming the whole 
countryside. 1 have had a dozen rabbits with one setting ofa 


Tong net. 
Sharing is an effective way of getting a rabbit for the poti 
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Game birds 
Many of he smaller game binds ane 
protected vous but the self sufficient 
person can sil enrich his sable with 
ча duck, roast pheasant and he 
occasional festive yore. 


you really need one and have no other way, but I доп кен: 
for it is somewhat cruel, in spite of rhe fact that a rabbit 
generally strangles itself very quickly în а snare. Brass picture 
wire is good for rabbit snares; unravel it and use three 
strands or so. Iris advisable to buy a snare first and copy it- 
The best places for snares are rabbit runs, entrances to 
burrows, or holes in ences. 

Ferretingisa good way of controlling rabbits, Furthermore 
itis great fun. Keep ferrets in a hutch, keep them clean, feed 
them sparingly on fresh meat, and handle them often to keep 
them tame. Use deliberate steady movements when handling 
them, as they will sometimes bite your hand, thinking that 
you are giving them a piece of meat: 

"You can work ferrets loose, on aline, or with a bell. Only a 
reliable ferret can be worked loose; an unreliable one may kill 
a rabbit down the hole and "lay up" witht. А line ferret һава 
collar round her neck with a longline on it. The disadvantage 
of this is that the line may get snagged around a tree root far 
down burrow in which case you will haves lot of digging to 
do. We used to work them loose but keep one "liner" in 
reserve. Ifa ferret did lay up we would send thetinerdownand 
then dig along che line and thus find the errant ferret. The 
pointofa bellis thatthe ferret wearinga bell scares the rabbits 
out without being able to kill hem; also, ifthe ferret does lay 
up, you can hear the bell and dig him out. Probably the best 
thing is just to use loose ferrets and trust to luck, 

There are ways and means of recapturing a ferret if he lays 
up. The best is probably a box trap, with a dead rabbit inside 
it, and a trapdoor so that when the ferret goes in the door 
shuts behind him. Anyone with some ingenuity can devise 
onc of these, 


Rabbits “bolted” by the ferret are best caught in purse nets. 
These are simply small bags of nets staked around the 
entrances to the holes. You can shoot the rabbits with shot- 
gunsas they bolt, but this has the disadvantage that the noise 
ofthe guns makes the rabbits still down the holes shy of bolt- 
ing. Purse nets are far and away the best method. On a larger 
scale a warren can be ringed with long nets and che rabbits 
driven outbytheferretsand chasedinto thelongnetsby dogs. 

‘When you have caught your rabbits you must kill them. 1 
havealready described howto do this on page 123, "Hulk" or 
“paunch” rabbits as soon as you catch them: this means 
removing its guts. A countryman can hulk а rabbit without 
using a knife: he uses the rabbit's own sharp claw instead, 


Hares 
Hares can be snared, but it takes practice to know where to. 
put the snare. If you examine a аге run you will see where 
the hare commonly lands after each leap. Put the snare just 
before this spor. Purse nets can be set over gaps in fences ог 
hedges where hares are known to go and the hare can be 
chased in by a dog, A good lurcher will run a hare down and 
Talli, but it has gor to be a good lurcher, for the hare runs at 
enormous speed. You can train lurchers to keep out of sight, 
and never to come near you if a stranger is anywhere about. 
When you have caught your hares, hang them for at least a 
week, because hares, unlike rabbits, are game. Only after 
hanging should you hulk and skin the hare. This is an evil- 
smelling job, but persevere. Hares make a wonderful meal. 
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Long-netting 

оноп your ner Њаст тош and grazing grounds Ereet i folded up 
‘and pull she release swing wll бе rabbi are feeding. de them back 
Towards the warren, and they will get zug in the ва 


200 


Game birds 

Pheasantsand partridge can legally be shoton your own land, 
always assuming that the previous owner did not reserve the 
right to shor them when he sold the land. there seem to be 
по pheasants actually on your own land, there is nothing to. 
stop you attracting them from your next door neighbours 
land, Pheasants are incapable of resisting Jerusalem artichokes, 
and about a quarter of an acre of these will bring the birds 
flocking from far and wide. Buckwheat and sunflowers are 
also superb crops for attracting pheasants’ attention, Maize 
and kale are also useful. 

Tris of course unforgivable to take a hen bird from off the 
nest, and, fever this should chance to happen, азап honour- 
able poacher you would of course take the eggs and hatch. 
them out under a chicken hen, Chicken hens never seem to 
mind whose eggs they sit on when they are тообу. 

Pigeons are best shot over decoys, which are model 
pigeons. Place them ona pigeon feedinggroundsunderan oak. 
with plenty of acorns dropping from itis ideal, but your cab- 
bages will do. Conceal yourself well — pigeons have gimlet 
eyes-and shoot themas they swoop in. Ifyou haveno decoys 
shoot a few and set them up as decoys on forked twigs, 
Always face your decays up-wind. 

Wild ducks can be luted to decoys too. They are magnifi- 
cent food, and, unlike the domestic duck, should be hung as 
game. | stopped shooting wild geese when I discovered that 
they mate for life. Most other game birds are fine delicacies, 
but they are now almost all protected; the rarer the delicacy 
the more unlikely you are to be eating them legally. 


Big game 
Deer antelope and other big game are often shot in Europe 
with the shotgun. This, to my mind, is quite wrong, for deer 
undoubtedly get away with shotgun pellets inside them, The 
rifle is the only weapon for the humane killing of deer, unless 
youare really expert with the cross-bow orthe bowand arrow. 
An effective way of shooting deer or antelope is at night with 
a “balala light’ A balla light (the word is African) is a light 
with a powerful beam and you strap it to your forehead, The 
heavy battery is carried on your belt. The beam illuminates 
both the quarry and the sights of your rifle. The advantage of 
shooting at night is thar the game are generally quietly 
grazing, not expecting danger and you can often walk right up 
to them; somehow, shooting down rhe beam of a light, it 
seems impossible to miss. Inany caseyou get nothingbutvery 
close shots, I have shot hundreds of buck in Africa in this 
manner (they were our onlysourceofmeat) andnevermissed, 
oronly wounded, a single one. The method isagninst the law 
in many countries, and as long as shootings looked upon as 
‘spor гыре го Whenitislooked upon, astshouldbe 
looked upon, as “work” legitimate way ofharvestinga 
Et E Re еы d 
Shooting in the daytime is a matterof walking very quietly 
up or across wind if possible, keeping calm and cool, not 
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Skinning a rabbit 

Once you have killed your rabbit, 
You will ned to prepare him forthe 
Bot. Before you skin him you must 
"paunch" him: thar is, remove the 
guts. Skinning в not Ис; you 
Wil ind thar the skin comes away 
from the flesh very easily. Andifthe 
thought of preparing the animal 
still appals you, just brace yourself 
and think hard of rabbit pie, 


Prine open the belly to expose the 
guts and remove them. “Paunch 
ing” то compere. 


Cut off dl four paws of the rabbit 
With a sharp ише. 


Hold the rabbit between your 
knees by its head, so that it tal 
hangs free and ie belly faces 
upwards. Cut a hole in its belly. 


Pill the skin apart at the cut, and 


Separate the hin and fur from the 
insert two fingers into the hole. ich 


flesh of the rabbit, ar the belly 


getting puffed or out of breath, observing closely, and seeing 
the game before they see you. Shooting deer or wild pig in 
northern woods is best done by sitting ina hide up a tree near. 
a pool or some likely grazing place. 

Ifyou do just wound a buck ora deer sit down and rest for 
at least half an hour Don't follow the blood spore immedi- 
ately. If you do, the animal, on the alert, will hear you before 
you see him and get up and run away Leave him for half an 
hour and he will lie down, get stiff — he is losing blood all the 
time and probably go to sleep. When you then walk quietly 
up you will see him before he sees youand getanothershotin. 
You will almost never kill a wounded buck if you follow the 
blood spore: 


Invert the skin and fun so that the 
Mesh of fist one hind leg, then the 
other is exposed, 


Expose the front legs and eut away 
the last tendon joined on to them. 


Pull the skin over the rabbits neck 
and cue oft is head. 


The hind quarters are now free 
Ботай skin and fur and now isthe 
moment to cur off the tl 


Split he hind legs from the belly 
and cut out the anal passage. Then 
place your Мше im the rabbits 
Breast, and remove the "lights" and. 
Hold theindlegsinonehandand heart You must also remove the. 
pullthe skin down to the lronclegs, gall from the liver 


Hanging game 
Most game should be “hung”, that is hung up in a cool airy 
larder for some time before eating. Hang game birds up by 
the neck постне feet as with tame birds. The reason for this is 
sothe guts do not press against the meat of the breast. Do not 
gut the birds then. In the winter in а northern climate it is all 
Tight to hang a pheasant, or a wild duck for as much as ten 
days. At the end of this period pluck them and gut them. 
Game birds hung up with their feathers on look pretty, bur, if 
you just want them to at itis quitea goodplantopluckthem 
when you shoot them there and then (always assuming that 
you are not on somebody elses land), because the feathers 
come out easily when the birds are still warm. 
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Fish & Sea Foods 


‘The selfsupporter ought to make the most of any opportunity 
he gets, and fish should figure at the forefront of his healthy, 
varied, natural diet. The "sport" of angling, in my opinion, isa 
complete waste of time. Catching fish, weighing them and 
throwing them hack does no one any good. Many anglers 
hold the misguided belief that freshwater fish are inedible or 
unpleasant, but this is quite untrue. Freshwater fish make 
wonderful food. People should be encouraged to take orfarm 
freshwater fish for food. The methods Г describe are not 
necessarily legal in every country but all [can say is hat they 
ought to be, 


FRESHWATER FISH 
‘Trout Plenty of people catch trout with their bare hands by 
“tickling”. You lean over a bank and very gently introduce 
your hand into a cavity underneath it, wageling your fingers 
in a tickling movement as you do so, When you feel a fish 
with the tips of your fingers you just gently tickle its belly fora 
minute; then grab it and fling it on the bank. “Groping” is 
another method: wade along in a shallow stream, walking 
upstream, and grope with your hand under rocks, grabbing 
any fish you find there. You are quite liable o get bitten by an 
eel while you are doing it, though. 
Pike Snaring” wasamethod much usedin East Anglia when 
Iwasa boy. You have a wire snare hanging from a stick, and 
‘when you see a large pike hanging in the water, as pike do, you 
very carefully insert the snare in front of him and let it work 
slowly back tohispoint of balance. When you thinkitis there 
you haul him ош. Ifthe wire does just touch him as you work 
it over him he thinks itis a stick because iris going downstream. 
Salmon You can “gaff” salmon, To gaff a salmon first locate 
him; you will find him resting in a pool or under an over- 
hanging tree. You then take the head of a gaff, which can be 
made froma big cod hook, out of your pocket, cuta light stick 
from a bush, and lash the gaff оп to the stick. You have a 
lanyard (light cord) running from the eye of the gaff to your 
wrist where it is tied round. You drag the gaff into the fish 
and then just let go of the stick. The line unwinds from the 
stick which falls away, and you haul the fish in with the line. 
Ifyoutry to haul him in with the stick he may well pull you in. 
Eel Sensible people, among whom I include the Dutch and 
the Danes, account the eel the best fish there is, and indeed if 
you have ever eaten wel-smoked gerookte palling in Holland 
you must agree. You can take eels in "gigs" or “eel-hives" 
these are conical or square baskets made of osiers, wire 
netting or small mesh fish netting on a frame, with an 
admission funnel like a very small lobster pot. Bait this with 
fresh fish or meat; whatever people say eels don't like bad 
fish. Freshmeat or fresh chicken guts ina gunny sack, with the 
neck of the sack tied tight,and some stones inside it to sinkit, 
will catch eels, 

"Babbing" for eels is a good way of catching them. Get a 
bunch of worms as big as your fist, thread wool yarn through 
them, tiethem ina bunch, and lower themints shallow water 
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on the end of string, which is tied to a stick. After a while 
haul the “bab” gently outand eels may be found hanging to it, 
their teeth entangled in the yar. Pull the bunch over your 
boat, or over the bank, and give it a shake, I have caught a 
hundredweight of eels this way in an afternoon. 

T have not discussed conventional angling with rod and. 
linc, forthisis done more asa sport than for food production, 
although good anglers can sometimes get a lot of food this 
way too. But the fresh waters should be farmed for fish justas 
thelandis farmed for crops and animals. To reserve fishsolely 
for sport isan indulgence that a hungry world cannot afford: 
they should be cropped, harvested and conserved, and 
looked upon as a source of good food. If we have some fun 
catching them as well, then so much the better. I discuss the 
techniques of fish farming on p. 246. 


SEA FISH 
Catching pelagic fish. 

From the point of view of the person who wishes to catch sea 
water fish, they fall into two groups: pelagic and demersal, 
The former swim freely about the seas, independent of the 
bottom. The latter are confined to the bottom. Obviously 
the means of taking them are quite different, 

Hooks and feathers Sometimes you can catch hundred- 
weights in a few hours when hooking for pelagic fish. 
Mackerel in particular can be caught productively in this way, 
though traditionally they were caught by a last. This was a 
piece of skin, about two inches (5 em) long, cut from near the. 
tail of a mackerel you had already caught. The method was 
to movealong at about two knots dragging the last on a hook. 
astern, Then somebody discovered the “feathers”, With this 
new invention you have perhaps a dozen hooks, on snoods 
(short branch lines) tied to а line with a weight on it. Bach 
hook has а white or coloured feather whipped to the shank 
(though almost anything will do: bits of white plastic, or 
shiny tin). You lower the tackle from a stationary boat, find 
the depth at which the mackerel are biting, and plunge the 
feathers up and down with a motion of your arm. 

Don't waste time trying to catch mackerel when there 
aren't any. Wait until other people report them in good 
quantities, and then go and hit them hard. Often one day's 
fishing, salted, will give you enough to last you a year. The 
rest of the time forget about it. Time is of great importance 
to the self supporter, and he can't afford to waste it 
Drift net Herring cannot be caught on a hook. Unlike 
‘mackerel they don't hunt other fish, but live on small fauna 
intheplankton, sotheirmouthsaretoosmall for hooks. They 
are traditionally caught with a drift net. This fine net hangs 
down vertically in the water suspended from a floatline, 
which is line with corks or plastic floats all along it. You ean 
ler it drop to any depth you like by hanging it on longer or. 
shorter pendants, The whole net must have positive buoy- 
ancy, It will catch more at night, and a fine night is the best 
time for catching herring. "Shoot" (to shoot in fishing terms, 
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‘means to put into the water) the net from a boatand hang on. 
to one end of it for ап hour or two, letting both boat and net 
drift with the tide. Cast off occasionally and raw along the 
net, and just lift a few yards of it to see if there are any fish. Ifa 
shoal hits the net haul it in. Don't bother to try getting the. 
fishoutofthenetintothe boat, just paythenerdownintothe 
stem of theboatand gobackto port. Then unload thenetand 
shake the fish out into a piece of canvas, laid on the beach. 
Drift nets will take any pelagic fish ifthe mesh isthe right size: 
mackerel, sprats,pilchards, salmon, sea-troutand many other 
fish оге all taken in drift nets. 


Catching demersal fish 

Trawl net Bottom fish can be taken bya trawl net. Thereare 
basically two sorts: the beam trawl and the otter trawl. The 
beam trawl is a net bag with its mouth held open by a beam. 
whichis supported on two "heads" which are like the runners 
of a sled, The otter trawl has two “otter boards” holding its 
‘mouth open: they swim through the water like kites, holding 
the trawl mouth open as they do so. Probably for the self- 
supporter with a small boat the beam is best, although many 
would dispute this. You need considerable power to haul a 
trawl, particularly an otter trawl which takes a certain mini- 
mum speed to keep the otter boards working. A small beam. 
trawl can behauled bysail alone, especiallyifyouworkdown- 
tide, Often the tide is enough to pull the net. Always trawl 
dowr-tide anyway, as the fish face up-tide. A small-meshed 
beam trawl also takes shrimps. 

Tangle net This is a recent invention made possible by very 


strong, thin, man-made fibre. It is a very light, arge-meshed 
net which sinks to the bottom of the sea, where some ofits 
width is supported by a submerged cork line and the rest just 
lies in a heap on the bottom. Anything that walks or swims 
near the bottom is taken by it, getting inextricably tangled, 
and then you have the lovely job of clearing the net! That is 
the disadvantage, for the net is hell го clear and always gets 
badly torn, so that you have to repair it. Butit catchesalorof 
fish and will ake crabs nd lobsteralong with everything else. 
Shore seine net This is another of the long wall ness, You 
keep one end of it on the beach while che other end is taken 
outina boat which goes roundina half circle coming back to 
the beach again. Both ends of the net are then pulled in and 
апу fish that were caught are dragged up on to the beach. 

Nylon drift net You can also catch salmon with nylon drift 
nets as they run up river from the sea, These should be mist 
green monofilament, six meshes deep, with meshes 5} inches 
(13 cm) apart for medium fish and 58 inches (14 em) for large. 
Fourinches (10cm) is fineforseartrout. These monofilament 
nets аге so invisible that you can fish for salmon by day with 
them as well as by night. Your only trouble (apart from any 
stray fishery-law enforcement officers!) may be seals, which 
pursue the fish into the nets and tear the latter to shreds, 

Longline You can shoot this froma boat. Thelinecan have 


Hooks, lines and sinkers 
1 Parlour pot, а type of lobe poc: 2 Bab, a ried bunch of worms for eels 

3 Feuther, weighted line with moods, 4 Feather (detall).  Barbes hook, 
for removing hook from fish. 6 Га, a piece of shiny skin. 7 Lugworm bat. 
8 Treble hook for pike, Ө Ноо for cod. 10 Hook for ab 
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any numberof hooks onit, each onein a snood, and each one 
baited, Coil he line down carefully in a basket, ortin bath, or 
plastic tub. As you coil the line down lay each hook in order 
over the side of the receptacle, next to the following hook in 
the line. The snoods are long enough to allow this. Bait each 
hook. Then go up-tide from where youwish to shoot theline, 
throw out one anchor, and let the line whip overboard as the 
tide drivesit inexorably down-tide, The baited hooksshould 
fly overin their turn. Have a short piece of stick in your hand 
to help them do this if they are reluctant, If you get in a 
“fangle" let the whole line go over; don't try to unfangle it or 
you get a hook in your hand as sure аз fate. If you work care- 
fully and keep cool it should go over clear. When you get to 
the other end throw over the other anchor and the buoy 
and that sthat. Come backnext dayand haul against thetide, 
using oars or engine or the wind to carry the boatalongat the 
right speed, 

"The size of hooks will depend entirely on the kind of fish 
you hope to catch, Size бог В hooks are fine for аЬ», plaice 
and soon, whilesize 4/0 to 8/0 may be needed forconger-el, 
or large cod. Conger are a fish very apt to be caught on long 
lines: loncehelped catch halfatoninanight. Mind you, there 
were twelve hundred hooks. For such large fish, particularly 
conger, itis an advantage to have a swivel on each snood, so 
that the hook сап turn as the conger turns. 

Getting a hook out of the throat ofa large fish is very easy 

when you know how to до с You need a stall barbless hook 
securely attached to a handle. Get the hand-hook, as | shall 
calli, in the bite ofthe fish-hook, and yank the fish-hook out 
with the hand-hook, holding the snood firmly with your 
other hand so as to keep the two hooks engaged. You should 
сапу a “priest” (small wooden club, traditionally of box- 
wood). It is so called because it administers the last rites, and 
is more humane than letting fish drown to death in air which 
is what happens otherwise, 
Hand-line Only in certain circumstances is hand-lining for 
bottom fish productive. Those lines of hopefuls who lean 
endlessly on the rails of piers spend far more on bait and 
tackle than they take home in fish. Only bother to hand-line 
on the bottom when you know thereate fish there, Atcertain 
times of the year you can sometimes find a good mark for 
whiting, or codling, that makes hand ining more than just a 
way of passing the time. Enquire and observe closely what 
locals do before wasting a lot of time. 


‘THE SEASHORE 
You do not need a boat to benefit from the riches of the sea. 
A visit to the seashore provides ample opportunity to 
accumulate edible sea creatures of various sorts. Obviously 
the man who takes some equipment with him will be better 
off than the one who takes a casual stroll, but a very little 
know-how means that anyone can return after a walk along. 
the seashore with the makings of a snack if not a full meal. 
A man without a boat may catch fish quite effectively with. 
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a beach longline. Go down to the bottom of a beach at low. 
tide and lay a long-ine (as described earlier) along the sand 
near thesea. Аз е tide comes back demersal fish will follow 
the water intent on helping themselves to such small beach 
animals as emerge from the sand to go about their business 
when it is covered. You will catch some fish, perhaps not 
many; you will be lucky to get a fish every twenty hooks, but 
afterall one fish isa meal and better than no fish агай. Ifyou 
really want to practise this fishery effectively put down a lor. 
of hooks;a hundred is nat too many. 

The longline must be anchored by a heavy weight at each 
endandshouldhavea pennant (branchline) onit witha buoy 
on top so as to make it easy to recover. Remember here that 
the tide is not the same every day. About the time of every 
full moon and about the time of every new moon there is a 
spring tide, when the water goes both higher and lower than 
їп пеар tides, which occur at half-moon periods. Even these 
spring tides vary: some come up much higher and go down 
much lower than others, So you may lay your line out at the 
bottom of the beach on one tide only to find that the tide 
does not go out farenough to uncoverítnext day you have 
a buoy on a pennant you will beable to wade ourand recover. 
your line. 

As for bait, nearly everywhere on sandy beaches you will 
find the reliable "lugworm" This can be dug out at low 
water with a spade or fork. There isa trick to this, and if you 
Чо not know it you will not find many. The lugworm 
throws up a worm-shaped cast of sand. Do not dig under 
this. Instead, look for a small hole which should be a foot 
away from the cast This is the worms blow-hole. Dig there, 
dig fase, throw the sand out quickly, and you will get your 
lugworm. 

‘Other forms of bait are limpets, mussels, slices of herring 
ог mackerel, whelks and hermit crab tails. Limpets must be 
knocked off the rocks with a hammer by surprise; once you 
have warned them of your intentions they cling on = well = 
like limpets, and you can only get them off by smashing them. 
to pieces. Mussels are somewhat soft and some people tie 
them on to the hook with a piece of cotton, 


Shellfish 
Mussels Pick these as low on the rocks as you can getat low 
tide, preferably below the lowest tide mark although this is 
not always possible. They must be alive: if they are firmly 
closed itis а sign that they are. They must not be taken from 
water in which there can possibly be any pollution from. 
sewage as they are natural filters and will filter any bacteria 
out of the water and keep it in themselves. The advice com- 
monly given to cook them only long enough to make them. 
open their shells is extremely dangerous: all mussels should 
be boiled or steamed for at least twenty minutes otherwise 
food poisoning can take place. What you do with them after 
that does not matter. 

Cockles Rake these out of the sand with a steel rake. You 
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soon get good at sporting where they are under the sand 
which hasa different look somehow. Itis oftengreyerthan the 
surrounding area. Then rake them into small hand-nets and 
‘wash the sand out of them in shallow water. Itis much easier 
to harvest cockles on the sand flats when shallow water still 
lingers over the sand. Boil or steam them for twenty minutes, 
Razor fish These betray themselves by squirting water out 
ofthe holes in the sand in which they live. They do this when 
youtread on the sand nearby. They live very lowdown on the 
beach, right down where the sand is only uncovered at low. 
spring tides. If you walk backwards over the sand you will see 
the spurts of water after you have passed, The best way to get 
them is witha razor spear Thisisa pointed iron rod with small 
barbs near the point. You pushit gently down cheholeand the 
razor fish closes onitandis pulled out. Another method isto 
dump a handful of salt on the hole. This makes the razor fish 
stick out and you grab it. 

Limpets Limpets are only just edible. If you are hungry 
enough you can eat them raw (provided youaresure they are 
unpolluted) but they are much better cooked and they make 
quite good soup. 

Oysters You should only eat oysters raw if you are sure they 
areunpolluted. But they are delicious cooked and much safer 
хо ear then. To open an oyster hold it in a cloth in your left 


hand and plunge а shore stiff blade into the hinged end. You 
can cheat by popping them ina hor oven (400°F or 204°C) 
fornot more than four minutes, but if you intend to eat them 
raw this is desecration. 

(Clams Clamsaredug out ofsind and are traditionally baked 
inthe United States on hot stones in a sand pit. Diga pit, put 
large stones in the bottom, and keep a fre going on them for 
three or four hours, Put some seaweed over the stones, and 
clams on top of it along with sweet corn or anything else you 
fancy. Add more seaweed, chuck some seawater overall of it, 
cover with a tarpaulin, and let the lot steam until the clams 
begin to open. 

Winkles These can be picked up in small rock pools at low 
tide. Boil them fora quarter ofan hour in water Pickthem out 
with a pin, sprinkle them with vinegar and eat with bread and 
butter. They are pretty dull. 

Whelks Whelks are а deep water shellfish and are caughtin 
pots like lobster pots but smaller Salt herring or mackerel 
make a good bait, Boil them for half an hour, or steam them. 
They taste rather like wet leather. 


Plants and creatures of the seashore 
1ш 2 Common йе 3 Common Limpet 4 Edible общ 5 Commun 
oyster 6 Common mussel 7 Common winkle В Edible crab 9 Lohrer 

10 Broun shrimp Ш Purple laver 12 Sea lettuce 13 Dale 


Fish & Sea Foods 


Lobsters and crabs These are normally caught in pots, 
which are cages with funnels into them so that the shellfish 
can get in but not out. The pots can be made of willow, steel 
meshorwirenetting. A more sophisticated por isthe parlour 
pot” which is longer than the usual pot with an entrance hall 
teach endand then net funnels into the “parlour” which isin 
the middle. If you have to leave pots out for long because 
of bad weather the parlour pot is good, because the lobsters, 
on finding themselves confined in the entrance halls, try to 
get out, get into the parlour, and wait there. Meanwhile the 
bait is not eaten and attracts more lobsters. 

When trawling you may catch hermit crabs Iffishermendo 
mot want the tails of these for bait they normally throw them. 
overboard. This isnonsense as the tails, boiled, are delicious, 
Spider crabs, too, are delicious to eat. 


Seaweeds 
Many seaweeds are edible, but there are two plants that are 
excellent to eat: laver weed (Porphyra umbilicalis) and 
samphire (Salicomia europaea). 

Laver weed has thin, translucent purple fronds and grows 
‘onrockson the beach. To cook it you soakit for afew hoursin 
fresh water, dry it in a slow oven and powder it in а mortar. 
Then boil it for four hours, changing the water Drain it and 
dry itand you have made laver bread, the stuff that the South 
Wales coal miners used to think was good for their chests. Eat 
itwith bacon for breakfast. You can just wash laver weed well 
and boil it for several hours in water in a double saucepan, 
Beat this up with lemon or orange, and a little butter or oil 
and it makes a good sauce for mutton. 

Theother really valuable seaweed, samphire,isnotreally a 
seaweed at all, It looks like a miniature cactus growing below 
high-tide mark, and can be eaten on the spot raw as it is 
(provided the estuary is not polluted). It can be boiled and 
served like asparagus with butter but if you eat it like this you 
must draw the flesh off between your teeth leaving the rough 
fibres behind. Samphire also makesa most magnificent pickle. 
To pickle fill ajar withir, add peppercorns anda grated horse- 
radish, if you like, then pour into the ага boiling mixture of 
dry cider and vinegar in equal quantities, or else just vinegar. 

Some of the other more delicate seaweeds, such as sea 
lettuce (Ulva lactuca) and dulse (Rhodymenia palmata) can. 
be treated in the same way as laver weed. 

Seakale is also edible but itis really a perennial vegetable, 
cis native to the sandy shores ofthe North Sea, Atlantic and 
Mediterranean, but it can be cultivated in che garden whereit 
should be treated like rhubarb. The leaf shoots ofsea-kale are 
blanched and eaten like asparagus, and you can cultivate itin 
any cool or temperate climate which is similar, to some 
extent, го its seashore origin. 


SMOKING AND PRESERVING FISH 


Eel To smoke eel, gut the fish but do not skin them. Wash. 
them and lay them in dry salt for twelve hours, then hang. 
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them onsticksand dip theminboilingwaterforafewseconds, 
This makes the fish open out. Smoke over an open fire at 
140°E (60°C) for from two to four hours according to what 
size they are. Eat them like that, don't cook them. They are 
probably the most delicious food known to mankind. 
Salmon Tosmokesalmon, fillecthe fishandremovethe ribs. 
Thisis difficult, but you can trim the flesh away alittleso that 
you can see the ribs and pull them out with a pair of pincers. 
String through the shoulders and carefully score the thickest 
part of the head end of the fish so the salt can get in. Lie the 
fish on a layer of fine salt, put halfan inch of salt on che thick 
end and taper the salt off to nothing at the tai end. Leave the 
fish in salt for 12 hours fora H to 2 pound (0.7-0.9 kg) fillet, 
TBhoursfora 3 to4 pound (1.4—L.8kg) fillet, and 24 hoursfor. 
a fillet over 4 pounds (L8kg).Iftheunderlying flesh stil feels 
soft at the end ofthe given period leave the fish a little longer 
inthe salt. Then wash the salt well out, and smoke the fish for 
24 hours at 70°F (21°C) in heavy smoke, and for 12 hours at 
80°F (27°С) in lighter smoke, Olive oil rubbed on the fish 
during the cooking is a good idea. 

‘Neither smoked eel nor smoked salmon will keep indefin- 

itely. To deep freeze them should be an indictable offence, 
although to deep freeze the fresh fish and then thaw and 
smoke them is pardonable. Plenty of other fish, both fresh 
water and salt, can be smoked to advantage. The above 
methods are known as "cooksmoking", as opposed to the 
“cold-smoking" that produces kippers (and bacon). 
Kippers To make kippers, split your herrings, mackerel or 
pilchards down the back, running your knife alongside the 
backbone. Soak in 70 to 80 percent brine for an hour or two, 
then smoke for 6 hours at 85°F (30°C), The harder you 
smoke them the longer they will keep but even that is not 
very long. 
Bloaters To make bloaters, do not head or gut your fish. 
Leave them buried in dry salt overnight, and smoke them for 
fourhouts at 80°F (27°C).Imerely leave them inthebigopen 
chimney over a wood fire. Then if come in hungry late at 
night, 1 pull a few down, lay them on the hot ashes fora few 
minutes, and eat them, 


Salting pelagic fish 

To salt herrings, mackerel, pilchards and other pelagic 

gut the fish and bury them, in barrels or crocks, in dry br 
You can soak the salt out when you want to eat them, and 
cook them with plenty of boiled potatoes as the West 
Highlanders do; but the longer they have been in salt the 
longer you have to soak them, and this often amounts to 
forty-eight hours, And then they are still not very nice, at 
Isast not for soft southerners. Pickled herring is far more 
pleasant to ear, 


Pickling herring 
To pickle herring soak the sale herring (or mackerel or what- 
ever) for twenty-four hours, and lay it in vinegar for at least 
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week, with onions, peppercorns, a chilli or two and any other 
spice you fancy Itis best tosplit the fish first. Tosplititcurthe 
head off, lay the fish on its opened belly and press very hard 
along the backbone with your knuckles. This draws the ribs 
out, and you can then pull most of them out along with the 
backbone. Ifyou really want to go to town make "rollmops" 
(see illustration). 


Salting demersal fish 
‘You can also sale cod and other demersal chick white fish. 
Split the bigger fish down the belly and rip out all of the 
backbone except the tal, which you keep as a handle. Pile 
them up with dry salt between each layer. Leave them for 
fifteen days if the fish are large, a week if small, letting the 
brine drain away, Then expose them to dry on racks in the 
‘wind and sun, but not in rain- 


Preserving small fish 

To preserve sprats, anchovies and other small oily fish, first 
soak the fish in 80 percent brine for fifteen minutes. Stick a 
sharpened stick through their gills and hang them while still 
wet, in smoke at 90°F (32°C) for half an hour and then 
180°F (83°C) for half an hour. You can eat them like chis. Or 


Take » sharpened matchstick ora 
skewer, and perte the centre of 
‘ach fish rohaldheonionin place. 


Cur the fish im half lengthways 
down the middie. 
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chopped onion across the middle 
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you can put them in sterilized jars and cover them with olive 
oil or vegetable ой, sterilize chem by heating them for half an 
hour, and seal. They then keep for a long rime and taste 
absolutely delicious. 

The Dutch way of eating salt herring or mackerel is to soak 
the fish in fresh water overnight, then slice them into very 
thin slices. Soak them in vinegar for an hour, smoke them in 
dense hot smoke for halfan hour, and pack them in olive ой. 
They keep fora couple of months in cool weather and taste 
marvellaus when you come to eat them, 


Potting mackerel 
During the annual mackerel campaign 1 generally pot 

mackerel, thus copying the fishermen of north Norfolk. Cut 

the fish up into sections about two inches (5 em) long and 

drop them into vinegar with onions, spices and аЙ the rest of 
it. A chilli or two always helps on these occasions, as do hay 
leaves which are traditional. Put the earthenware crock, with 
the fish and brine inside it, into a slow oven overnight, In the 
morning cover the pot with grease-proof paper or something 
similar and put itaway in a cool cupboard. Ported fish are an 
excellent standby, to Бе eaten just as they are, cold, say lateat 
night when you come home from the pub. 
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Plants, Nuts & Berries 


There are innumerable wild foods that you can find growing 
inthe woodsand fields and hedgerows, but my advice would 
always be: find out what the local people consider good to 
eat in your locality and eat that. An enormous number of 
“weeds” can be eaten, so can all kinds of seeds, and of course 
a great many wild fruits, berries, nuts and fungi 

With fungi you really must know which ones are safe and 
for this you need either a knowledgeable friend ortheadvice 
‘of local people. Beside the common field mushroom a few 
fungi that are delicious to eat and easy to identify are: Shaggy 
ink cap (try it boiled lightly in milk), Giant puff ball, 
Parasol, Shaggy parasol, Horse mushroom, Cep, Boletus 
(several species), Morel and Chanterelle. 

More" weeds" can be eaten than area positive pleasure to 
ем, but a few that are excellent are: Nettles, Fat hen and 
Good king henry. Treat all three exactly as you would 
spinach: pick them in the spring when they are young and 
tender cover with alid and boil. Some other wild substitutes. 
for green vegetables are: Shepherd's purse, Yarrow, Ground 
elder and Lungwort. Common mallow can be puréed and 
turned into а good soup; Chickweed can be cooked and 
eaten like spinach or used in salads; Jack-by-the-hedge is a 
mild substitute for garlic. You will find many other varieties 
in your locality, and don't forget the dandelion - delicious 
taw in a salad. But use it sparingly. 

Of the edible nurs, walnut is the king in temperate 
climates, After picking, leave the nuts for some weeks until 
the husks come off easily, then dry them well. You can pick 
hazel nuts green when they are nice to eat but wont keep, 
ог you can pick them ripe and bury them, shells and all, in 
dry salt. Sweet chestnuts are magnificent food. Pick them 
when they ripen in autumn, Shell the prickly covers off 


Fruit 
1 Eldeberies 
2 Juniper bees 
3 Sloe berries 
3 Rovsan beris 
5 Mulbenies 
© Crab appie 
7 Biberies 
Nuts 
B Sweer ches 
9 Beech mas 
10 Ash keys 
11 Папаз 
12 Hace 


Fu 
13 Feld molvooms 
14 Chanterelle 

15 Shaggy ink cap 


Weeds 
16 Зере purse 
17 Nati 

18 Dandelion 
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them, and store in a dry place. Of course the finest way to 
vat them is to roast them in the embers of a fire, but prick 
them first to stop them exploding. Raw they are bitter 
Purged they taste marvellous, and turkey is unthinkable 
without chestnut stuffing. Beech muts are tasty but fiddly 
to eat; better to crush them in a mill, put the pulp in cloth 
bags and press it. 1с yields a fine oil. Ash keys make quite 
good pickle; boil them well and pickle in vinegar. 

Among the wild fruits the elderberry is perhaps the most 
versatile. The berries can be used for cooking in a number 
of ways. Mixed with any other fruit they improve the 
flavour; boiled in spiced vinegar they make an excellent 
relish or sauce which will keep well, if properly bottled when 
hot. Theberries also make an excellent wine as do the flowers 
бее pp. 192-195), and the flowers add flavour to cooked 
gooseberries and also gooseberry jam. If you find blueberries, 
or bilberries in the wild, do not ignore them: they make a 
wonderful pie. And if you find cranberries you can preserve 
them but their flavour is nowhere better captured than in. 
a fresh cranberry sauce. Mulberries and rowan berries make 
very good jam, And do not forget juniper berries, which 
can impart an agreeably tart flavour to all savoury dishes. 

Sloes make marvellous fruit wine, Take half a pound 
(228g) of sloes, prick them all over with a fork, and half fill 
a bottle with chem. Add an equal quantity of sugar, fill the 
bottle with gin, and in a few months you will have a liqueur 
asfineas you can buy. 

Crab apples vie with sloes for the title of the sourest 
fruit. Some of their bitterness is caused by tannin, in which. 
they are rich, and one of their good uses is as an additive to 
tannin-poor wine. Mead ferments better if you put crab 
apple juice in it, but the best use for crab apples is jelly. 
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Saving Energy 


THE ALTERNATIVES 
Throughout this book 1 have advocated an integrated 
approach to the land: the encouragement of organic 
beneficial interaction of soil, crops and animals. When 
considering energy we must adopt this same approach. 
We should look upon our holding of land as having a certain 
energy potential that we can use for our own good purposes, 
and we should aim to make our holding autonomous in 
this respect, as we have aimed to make it for food. There is 
something wrong about burning coal to heat water on a hot 
sunny day, or burning oil to warm a house when there isa 
fast flowing stream next to it. Or, for that matter, using 
mains electricity to drive a mill ora power loom, when there 
is potential wind or water power nearby. 

‘Water power is most available in hilly, rainy countries 
and wind power in flat lands, but wind power should never 
be used where water power is available. The simple reason 
for this is that the wind is fickle while water is relatively 


Heat loss 
A house built in the оао way 
lose тш ати of heat hough 
1 the roof, 2 door, З window 

the floor, 5 outside walls: Use 


Double-tlazed windows 


Insulated window 
shutters closed at night 
in bad weather 


reliableand consistent. Where thereishor sunitisridiculous 
not to ей. It is obviously unproductive to feed cold water 
into your water boiler when the corrugated iron roof over 
your shed is so hot you can't hold your hand on it. 

А characteristic of natural sources of energy is that they 
lend themselves much more to small scale use than to large 
scale exploitation, For example more energy can be got out 
‘ofa given river more cheaply by tapping it with a hundred. 
small dams and waterwheels right down its length, than by 
building one enormous dam and driving one set of huge 
turbines, The winds energy can be tapped, but only by a 
myriad of small windmills: nor by some gigantic wind- 
‘equivalent of a power station. Every house in a city could 
have a solar roof, and derive a great part of its energy 
requirements from it, but a solar collector big enough to 
supply а city belongs to the realms of fantasy. Scattered 
farmsteads can easily make their own methane gas, bur to 
cart muck from а hundred farms to some central station, 


combination of he methods 
llsscted and, as shown in he 
атат (9), vou wil find that 
Sow can save as much as tuo ids 
ofthe annual domesne energy 


requirement Fire i sill the cheapest 
чу of producing heat where and. 
token you need 1t But an open fire 
aste as much as 90 percent i 
ne so cmo are een 


Draught-proofed door 
and window closures 


Aivlocked door 


(вашей cavity wall or 
Jinsulatedcladdingonexterior 
[оа brick wall 


210 


Natural Energy 


make gas from it and then redistribute it would be madly 
uneconomical. So these “alternative energy devices" 
‘commend themselves especially to the self supporter. 

Now it may well be that it is better for the self-supporter 
то combine several sources of energy instead of concen- 
trating on just one. For example, you could have a big 
wood-burning furnace (see p. 248) that does the cooking 
for a large number of people, and heats water for dairy, 
kitchen, butchery, bathroom and laundry. If you preheated 
the water that went into it with solar panels on the roof, 
you would need less wood to heat more water: Then if you 
һай а methane plant to utilize animal and human waste 
and used the methane to bring the hot water from the 
furnace to steam-heat, for sterilizing dairy equipment, better 
still. Then you could use a pumping windmill ro pump up 
water from the clear, pure well below your holding, instead 
of having to use the very slightly polluted water from the 
hill above, And what about lighting your buildings using the 
stream that runs nearby to drive a small turbine? АП these 
things are possible, would be fairly cheap, and would pay for 
themselves by saving on energy brought in from outside. 


SAVING ENERGY 
There is little point devising elaborate systems for getting 
heat from natural sources until you have plugged the leaksin 
the systems you have already got. 

For keeping heat in a house there is nothing to beat 
very thick walls of cob, stone, pise or brickwork with small 
windows and a thatched roof. The thin cavity walls of 
‘modern brick or concrete block housing only insulate well 
if plastic foam or some other insulating material is put 
between the walls and laid on the joists in the roof. The big 
“picture windows” beloved of modem architects are terrible 
heat-losers. Double glazing may help but itis very expensive, 
The country man, working out of doors for most of the day 
аз people were designed to do, wants to feel, when he does 
go indoors, that he is indoors, he gets plenty of "view" 
when heis outinit andis part of the view himself. Therefore, 
for country housing, big windows are a mistake. 

Huge chimneys, very romantic and fine when there are 
simply tons of good dry firewood, send most of their heat 
up to heat the sky. In a world short of fuel they are in- 
excusable. Long тай houses are also great heat-wasters 
А compact shape is more desirable. A round building will 
lose less heat than a square one, because it has a smaller 
surface area in comparison with its volume. A square 
building is obviously better than an oblong one. It is always 
best to have your primary heat source in the middle of the 
building rather than against an outside wall 

‘Most insulation nowadays is achieved with high- 
technology products, and these are very expensive. What we 
сап do is search for cheaper and more natural materials 
Wherever the cork oak will grow it should be grown, for it 


"provides an excellent insulator and in large quantities. 
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Heat storage 
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Power from Water 


Parakrama Bahu, King of Ceylon, or Sri Lanka, in theseventh 
century, decreed that not one drop of water that fell on his 
{sland should reach the sea:all shouldbe used for agriculture 
In werter climes, where irrigation is not so necessary the in- 
habitants would do well to take the same atritude, but change 
the objective a little: “let not one river or stream or rivulet 
reach the sea without yielding its energy potential”. 

‘Water power is completely free, completely non-polluting, 
and always selErenewing. Unlike wind it is steady and 
reliable, although of course there may be seasonal variations 
buteven these tend to be consistent. Like wind, itis generally 
at its strongest in the colder months, and is therefore at its 
greatest strength when we most need it. 

The primitive water wheels that have stood the test of 
centuries are not to be despised, and for many uses are better 
than more sophisticated devices. For slowflowing streams 


Water wheel (overshot) 
The oldest method of using water 
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he his теп quite ош bur with 
considerable force, making them 
best suited for driving millstones 
(as shou) or other heavy slou- 
Speed equipment Depending on 
Йон rase, power from ка йе. 
abt be anythin from five to 
бошу horsepower (416 ku) 


Water wheel (undershot) 


Undershot wheels av less eficient 
than overshot, but are шей when 
there паца head of uter. 
for i ta fall over the wheel: They 
‘can produce from tu to fie hp 
(0) 


Breast wheel (undershor) 
Ап anderho wheel with uaighe 
Blades is up to 30% ecient iting 
curved Hades increases йш to 60% 
А breast wheel makes пикс the 


with plenty of water the “undershot wheel” is appropriate 
With this you can take in the whole of quite a large stream, 
and thus exploit a river with a low head but large volume. 
Your wheel will be slow-turning, but if you use it fora direct 
drive to slow-turning machinery, a corn mill for example, 
this is an advantage, It is a common mistake of “alternative 
energy freaks” to think thar all power should first be con- 
verted to electricity and then converted back to power 
again, Energy loss is enormous in so doing 

Tt may be worth your while to install a more sophisticated 
water engine than a water wheel, particularly if you want to 
generate electricity with your water power, for this requires 
high speeds to which more complex water engines are well 
suited, For stall heads from as low as a yard (91 ст) to up 
to 20 feet (6.1m) =the propeller turbine is very good. As you 
get over 12 feet (3.6 m) you may prefer a Banki turbine. 
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Water power 
To calculate he available water 
power of a seam meae the fow 
тше of the vates and mulis i 
successively by the densi 
(62-4164), the head of wate; ad 
ficiency of he une ит 
чш wheel you will be using e 
în a hilly area the flow rate might 
water per sec. This flow 
falling 40 fe through an 80% 
fient Pel wheel would 


Trad fo generating деле, 
ON o she ace power ugh be 
стела in ера pee е 
иа ample GON o 18 = 108 
D 
‘lent f 805 ua 


Positioning and types of dam 
n order to bald up a had of uter 
and oona flo on necer 
isis he тй meom, tay at a 
пати point or where there are 
тш. A hend race or lent, dug 
“ng a como aboue the ean, 
late ennah head for a water 
Чен or nerbinë to function: A dam 
an be a pile of rocks та meam, 
hough wooden dams (ow 
afin embed ud and eant 

bones (aghi) are tle 


Flow rate 
Water power depends primarily on the flow rate and avail- 
able head of water. The flowrate ofastream thereforeneedsto 
bemeasured, as well ав its fall, to predict the available power 
А simple method is to find a length of the stream that is 
straight and has as constant a cross-section as possible, The 
cross-section of flow is estimated by taking soundings at 
regular intervals across it (below left) and calculating the 
average depth: area equals average depth times width. This 
should be repeated at several points to arrive at an average 
cross-sectional area for the chosen length. A sealed bottle 
(top left) is then timed as it drifts along the middle of the 
chosen section, Flow rate for the stream will be around 75% 
of the speed of the bottle times the average cross-sectional 
area of that length of stream. An example of a water power 
calculation using flow rate is given in the caption, left. 


Hydroelectric power 
If oan orate enough o have 
а seam available for use, one of 

î mose valuable capables е 
produerion of a free and continuous 
Supply of все Iro inadvisable 
туше а water wheel tom d. 
generator because dis вату o 
Жир бас an enormous step-up 
ratio of gems or he amd pulleys is 
needed to arrive ис he required 
леш speed Small urhnes 

бап mach faster and need litle 
more than a pair of pulleys and vee 
Eels to connect em а generator 
They are leus expensive o bald 
because cheir aller ie тештә hey 
пей much ls ted and they are 
also Дани more eficient than 
{иш helt Thore ne mano dit 
ferent ypes of turbine. The Pelon, 
ибей вабие (юр righu) is for high 
head applications where he fall is 
40 fe (12m) or mure, and i up to 
80% efficient A special nozzle 
dise he шше a high speed 
against a set of spoonshaped 
беи buchen xet rond the 
periphery of the turbine wheel 

The Banki turbine (conse 

righe) i for medium head, up o 
53 dficienz and best saed ma 
fallof 15 - 40 f (4.5 12m). 
Again а special nol directs water 
про the periphery af a socle 
wheel with creed blades The 
Propeller turbine (опот right), up 
то 73% efficient, operates best on 
hens of under 20 fe (6 m), right 
dou o û fe Вт їз the best 
substitute fora water айе on an 
old willst Jn principle tis merely 
а propeller in a pipe. To obtain 
reasonable efficiency the water 

mast be given а pin opposite to 

‘hat ofthe propeller This i bes 
done by running through spiral 
volute before entering she draft- 

"abe containing the propels 
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Heat from the Sun 


The most practical solar collector isa wood, for woodland. 
сап collect the sun’ rays from vast areas, and, properly 
managed, can continually convert them into energy while to 
cover a few square yards with a man-made solar collector 
costs a lot of effort and money. Bur if collecting and storing 
the sunt heat can be done relatively easily and cheaply, 
asitusually can on the roof ofanexistinghouse or wall, then, 
if nothing more, solar energy сап be used to reinforce other 
sources of energy. The drawback is that in cold climates we 
want heat in the winter and we get it in the summer, but if 


$9 1 
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Solarenergy 
Salar energy Ги most abundant in 
Midsummer while vur hearing 
equines 2 are тшен m 
riduce Most solar collectors 
Provide more henc han ме need in 
Summer В and las than ue need in 
Sinter A. The productive use of 
Solar energy C reaches peaks in 
spring and auguran. Received energy 
per day per тї might be 4 or 5 kur 
dri in summer and to 1 kr hr in 
inter in a temperate climate: 


Far plate solar collectors 
Most solar energy cler ше а 
Back surface a absorb he nns 
radiation and produce heat You 
transfer the Маш ineo a hot water 
tanik or tu heat space, by passing 
vater or ай in some ces, rough 
Pipes or channels 2 behind the 
absorbing surface. А glass or plastic 
cueing 3 prevent Маг loss pom 
the front of he collec while 
insulation 4 breves it om e 
var and sides 


A sotar still 
This shallow concrete basin, painted 
black or tared 1 contains a few 
inches lid uer ey 
gauge polythene sent 2 encloses this, 
"and condensation runs doum the 
side surface ofthe tent into a pair of 
collecting guter 3. The condensa- 
tion is pure distilled water which 
эон can syphon off, Hold down the 
plastic sheeting by heavy wooden 
Гаем 4 and close he cover ends 
vacher like a ridge tent. You can 
replenish the роби water tough 
loses 
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the winter gap is filled in with wind or water power (both 
attheirbestin the winter) aconsistentsystem can beevolved. 

The practical choices open in temperate climates are: 
1 Heating water by letting it trickle over a black-painted 
corrugated roof under a transparent covering which turns ће 
roof into a heat collector. You will have to buy your trans- 
parent covering and a pump to circulate the water. All the 
same this will allow you to collect the sun over a large area. 
2 Heating water with black-painted pipes behind transparent 
material. This has the advantage that there isno obscuration 


Heating air: the Trombe wall 
Named after Profesor Trombe; this 
sa clever method for making use of 
salar energy in шша. The Professor 
perfected the wall high up in the 

Велев, ule hen shines quite 
ften in wine albeit weakly. You 
‘ge vertical double glied plate 
las window 1 which faces ouch, 
nd allow a lack pained wall 2 
фета io catch and map thes 
heat When you require hat inside 


the house you open ventilators 3, 4 
‘and these allow чат air 1o 
circulate between the plans and the 
"wall An overhanging ref 5. 
brevet he ih snr fum 
Striking he las and also protect 
the building Кот geting overhead 
An alterative to the Trombe wall 
is a gla covered extension t your 
house, i other word a conserva- 
tory Tis май шала де house ў, 
properly ventilated. 


Ае dl 

inclined, lazed, la plate solar 
hig ага cin 
‘table fap Түс ар asap 
Siem dra lici 
Shaker afc ct бе еш 
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Heating water, round жаг uhane asena bymistingupandyoudon'tneeda circulatory pump because 
ve trick от the roof tells a сотео в that hor water rises. But it is expensive to cover large arcas. 
diese leri eese lea a nia — 3 Solar stil: these are arrangements for using the heat of 
trickle down a blackened, immersion heater. This system isnot — the sun directly for distilling water or other liquids. 

О на Бо etre 


4 Solar driers: these can be used for drying fruit, gain, 
үнүн байр H wor coming виене 

en Û an vegetables, malt and many other things. 

elie ны oT N 5 Solar hot air heaters: these provide extra heat for a 
greenhouse. 

6 Solar heated walls: such as the Trombe Wall, these store 
heat during the day and release it during the night 


Solar water heaters 
Mount a domestic radiator 

(fl, painted black та 

Irate of йаз wool and put (3 
finde a Box with a plated 

Tid Pace eat an angle o 


he san. Join 


e water system and 
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Power from the Wind 


The common factory built steel pumping windmill, seen 
їп thousands in all lands where water has to be pumped 
up from deep boreholes, is one of the most effective devices 
ever conceived by Man, Many an old steel “wind pump” has 
been turning away, for thirty or forty years, never failing in 
its job. Such machines will pump water comfortably from 
a thousand feet (304 m) and work in very little wind at all. 
The tail vane is arranged on a pivot so that they can tum 
themselves sideways on to the wind in a storm. 

Wind power has followed the same trend as water power 
in thar low-powered but high-speed devices are now wanted 
for driving dynamos to produce electricity. But the wind, of 
course is completely unpredictable, and so you must either 
accept that you cannot use а machine in calm weather, or in 
severe gales, or you must beable tostore electricity and thatis 
very expensive. However, if you can use the power when itis 
available, say forgrindingcorn, orstoreit, аз hear for example, 
the total wind energy available over а period of time tends 
to be fairly constant. 


This sa variation on a Mediter 
rancan al windmill Used for 
irrigation water pumping by 
тешиле on Crete it ix 
readily mp 


Т әре allel wind 
Ned for bumping uates А ти 
тайла uns cout of the wind in. 
а шт. Малу abandoned, prewar 
ner can sil be renovated 
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Speed 


How much power? 
mph 


we deeem 
ind ua ce ve ie 
‘power when it blows lightly, but 
Hefte 
gale. r ph rep 
X irri the ed ^ 
Je озю» ef Tias mans dat a iy 
large windmill is gestus 
poten re be 
taal frm aight Prete, and 
Ure ciem 
fan sarn damage hove 
дебит tefie und 


9000000000 


LUE 2153 kw C irean have removable sails or 
D NE 
ЫЙ T 


sour The diagram shows hou many 
100 vat lightbulbs a 15 fe АЗ) 
diameter clericis generating 
‘windmill capable vf powering, 
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‘To be self-sufficient in electricity 

‘Wind power is hard to win and store, so you should always 
use wind generated electricity sparingly. Never useit forheat- 
ing appliances. In order to exploit wind power you must have 
an average wind speed of at least 9 mph, with no lengthy 
periods of low winds; even so you will need battery storage to 
cover up to 20 consecutive days of calm. Apart from an 
lectricity-generating windmill, you need voltage regulator 
and cut-ourto prevent the battery from overcharging. Total 
battery storage capacity needs to be: 20 x average current 
needed inamps (warts volts) X average usage time in hours 
per day measured in amp hours. Standard domestic electric 
appliances requiring 220 volts a.c. can be driven froma bank 
of 12 volt (Le) batteries by an electronic invertor. Alter- 
natively low voltage appliances may be used directly, A 
typical 2 kw, commercially manufactured windmill will often 
generate at ПО volts dic. to charge a bank of low voltage 
batteries, wired in series, You might get 5000 kw hrs annually 
from a 2 kw windmill. 1 kw is equal to one unit of electricity 


Generate your own electricity 
The apical cece дастн 
(ends anale n a 
жа богун design Г 
йип regn Hades ane 
dene fom he hb cnp 
те works on the balance oils 
and overcomes aset of springs 
tach to she hub бий, кийе 
Blades feather automaticaly fhe 
тор overspeed. A toad vibber 
Bel drives a ear alman 
in the igh ong 
tuich gan be released hen 
тилей, thus providing а irae 

rad dou Dey 
dee renim i М зи m cali 
poc анон developed chis wea ai uid. 3 
SAAR ae ll Wade sont ao а 
шшде ene тте ма 
proce енд overspeeding, 
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Fuel fromWaste 


‘The attitude that has grown up in the Western world that all 
so-called "waste" from the body, human or otherwise, is 
something го be got rid of at all costs and very quickly, 
becomes harder to sustain as our planets fossil fuel comes 
into shortersupply-Ifwecantakethedungof anitnalsormen, 
extract inflammable gas from it in quantities that make the 
effort worthwhile, and still have a valuable manure left over 
to return to the land, we are doing very well. 

Methane is a gas which is produced by the anaerobic fer- 
mentation of organic matter: in other words allowing organic 
matter to decay in the absence of oxygen. It is claimed that. 
after the gas has been produced the resultant sludge isa better 
manure than it was before, for some of the nitrogen which 
might have been lostas ammonia isnowina fixed form which, 
will be used by plants. As the methane gas itself is quite as 
good a fuel as natural gas (in fact it is the same thing) and is 
nontoxic and safe, methane production from farm and 
human wastes seems very worthwhile. 

Methane is mace with a methane digester which is fine 
for animal wastes Биг there isa limit to the amount of bulky 
vegetable matter that you can put into it. This precludes 
filling it with either tons and tons of straw or with the large 
‘quantities of valuable manure that result from the traditional 
practice (well proven) of bedding animals with straw. The 
spent sludge from the digester is itself an excellent manure, 
but my own feeling is that, rather than dump it straight from 
thedigesteron to theland, it should flow on to straw or other 
‘waste vegetable matter. There it will undergo further, this 
time aerobic, fermentation, and at the same time activate the 
bacteria which will break down the tough cellulose content 
ofthe litter 
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eec 
The diagram above shows бе 


amoun of gas produced by the 
ишле of dierent animala in a йау. 
The yas н ficient to bol ве 
munere shown. 


The methane digester 
The pracen Noun Debu ins 
де digestien of organie wastes 
Bacterial action nr sealed on 
Шет бот which all aer exclu, 
Animal manure mized toa иту 
tet water aded axa holding 
amk day The mp à fd i 
the digester by gravity when a aloe 
Зи opened. The tires 3 has ane 
fe Jaon where tener he 
ене and тесе cun buiding 
up. The tank i ша ated with 
Sra or similar material 4 as he 
process only works efti at 
fempeatanes clase m blood heat. 
Ench fesh addi cni an 
чиш amount of digester Заде 
oven imo the sary colecor 
6 The digestion oce takes pom. 
out Ht 33 days depending on 
the temperanere of she digester so 
the daily при should vary fom 
Vii VAS of a digeser volume t 
ее he Led seen me 
The zas bbls up through the 
shury into space 5, and î phoned 
along a delivery ine 7 the gar 
Лайв. An importane safey 
Pression ís a brass or copper fine 
"eme sa athe mey v de 
Aie pipe ш protect eges 
older ат getto he ne end 
cues a Бакра The s 
Produce called воден ва 
istoc of about 60% methane (ве 
inflammable fuel component) an 
OS carbon dioxide which В тет. 
uc harmless: The digened ше 
snakes a aliae ferie, being 
Tb m мощен and касс donent 


oever thy hand findeth to do, 
chy might.” 
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Crafts & Skills 


Basketry 


You can go fora walkin the country with no other equipment 
than a sharp knife and come back with a basket. One-year 
shoots of willow lilac, elm, lime, poplar hazel, or young ash, 
can all be used for the tougher rods that radiate outwards 
from the centre of the bottom of the basket, and vines, 
creepers or brambles like blackberry, snowberry, honey- 
suckle, dogwood and clematis can be used for the “weavers”, 
asthe more pliable, horizontal, members are called. But if you. 
can find, orgrow,osiers, which areone-year-old canes ofthose 
special straight-caned willows that are grown for basketry, 
you are off toa flying start. Use osiers or other rough shoots 


for hard basketry. 


Hard basketry 
То make a basket you must first form the Мийт whichis the 
bottom. Do this by making a cross from six or eight strong 
rods interlocked at right angles, and weaving round their 
ends with a long weaver (see illustration). 
Then you shove in your stakes, which are the vertical 
rods on which you weave the weavers right up to the top. 
When you reach the top vou have got to finish the basket of, 
in other words make a border There are two main patterns: 
the*trac" border (seeillustration) and the“three-rod" border 
Finally you have to make the handle. This is done with a 
“bow”, a long osier which makes the core, and one or more 
very long and supple weavers (sce illustration). 


Making hard basket 
You need three different types of 
rod eight shore stour rods for the 
“Sah or bases number of strong 
but bendy rods foryoursdestakes, 
and some weavers, the long thin 
‘whippy rods which hold the Pasker 
eer Sde miram cei 
about eight inches (20 cm) longer 
thon che intended height of the 
basker. Weavers сап be any length, 
bur they should be at сие long 
‘enough to go round the basket 
fence They come im varying 


thicknesses. 


Loop a weaver round one rod, andl 
Зен? by weaving waich Боа ends 
Pair until the base is the righe size 


Soak all your rods for an hour 
before using them. Cut eight rods 
fr your sath, and си sie in four 
of them. Poke the other four 
h ло fom а crois Take a 
about foar feet long and tie 
ly round the cross three times 
еы. 


Cur he ends of the base rods. 


Soft basketry 

Baskets can be made from reeds, rushes, sedges and grasses. 
Rushes and sedges are best, being soft and pithy, and very 
tough and long lasting. They should be cut ín midsummer, 
The best way to cut them sto wade in shallow water pushing 
a punt, cut the plants as low as possible with а sickle and lay 
them carefully in the punt so they keep parallel and don’t 
bend, Dry rushes for about three weeks, in the shade if you 
can because the sun bleaches them which spoils their appear 
ance. Then bundle themandtiein “bolts”, traditionally witha- 
strap 45 inches (L-14 m) long. 

Before you use dried rushes wet them well and wrap them 
inablanket fora fewhourstosoften. Then makelongropesof. 
plaived rushes, taking three rushes ara timeand plaiting them. 
Avoid having them all comeroanendatthesimetimesothat 
You can eed another rushinasonecomestoanend, Mars are 
made by simply coiling plaits up and holding the coilin place 
with waxed thread. To make а basket make а flat сой and 
when you get to the “chine”, or bottom corner, continue the 
coil up at whatever angle you like until you get to the horde — 
А handle is best made by sewing a rush rope right round 
underneath the basket, 


‘The basketmaker 
‘Yow can make bake ош af reeds, crepes osiers, and ее shots. You cay 
тийс "mags", as opposite ош of wood. By mastering а стай you gain ta 
important things: immense satisfaction and а commodity for trading, 


Shove in 31 side stakes, one each 
side of every rod, with one pap. 


Зап һе sides with shree rounds af 
"ling (above). Take three 
weavers, hold them behind three 
dict чаа and weave round 


amu 
[ow 
Саар 
еа 


Finish ой with three rows of waling 
and then make a tac border 
Gabove) byhendingthestakes over. 
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Pottery 


Clay is very often overlain with earth, and so you may be 
walking on it, or even livingonit, without knowingitisthere. 
Prospectwherea cuttinghasbeen made; or a well, oranything 
that exposes the subsoil. fit looks like clay and when wetted 
becomes plastic and sticky it is clay. 


Testing clay 
Once you have found it you have got to find out ifit is any 
good. Ir probably isn’t. Wet some down toa plastic state and 
then allow it to dry out. fit has a noticeable scum, usually a 
whitish stain, on its surface after it has dried, it contains 
undesirable alkali and probably isn't worth using. Drop a 
sample of the clay into a beaker containing a 50 percent 
solution of hydrochloric acid. If it fizzes forget it, Too much. 
lime. Ifthe clay looks dark brown or black and is very sticky 
then there is too much humus. Clay very near the surface 
may be like this, but there is often better clay underneath. 

To test for plasticity, which is important, make some clay 
into a stick the size of a pencil and see if you can bend it into 
a ring an inch in diameter without it breaking. If you can itis 
good clay. 

If there is too much sand in your clay it may be hard to 
mould or throw on the wheel. If this is so mix a fatter, less 
gritty, clay with your sandy clay and try that. You can screen. 
sand out of clay but it is a laborious job and probably not 
worth it 


Mixing and screening. 

If you want to mix it with other clay or screen it, you must 
mix it with water to a pretty sloppy liquid. Throw the clay 
into a tank full of water (don't pour the water on the clay) 
and mix. You can do this by hand, or with a paddle, or in a 
“blunger’, which is a special machine for the job, or in an 
ordinary washing machine. The semi-liquid clay sthen called 
"slip The slip can be poured through a screen, to screen it. 
‘Use a 60 mesh ro the inch screen for ordinary earthenware 
anda 100 mesh for porcelain or china. f you want to mix two 
or more clays make slip of them all and then mix them up 
in that condition. 

The next job is getting the water out of the clay again. 
An easy method is to let your dip sit in a barrel or tank fora 
few days until the clay all sinks to the bottom, Then you 
siphon the water off, much as а winemaker racks his wine. 
Thereisa machine called afilterpress which will hen extract 
the rest of the water, but if you haven't got one you can 
place the slip in bowls of unglazed earthenware and leave 
these ina draughty place. The absorbent earthenware draws 
the water out of the clay The water is then dried off by the 
ай, and after a few days the clay is fit to work 


Preparing clay 
Ifyou are very lucky, you may well find a clay that you don't 
have to combine with anything else, or screen, and all you 
have to do is dig it up and let it weather, or age. All clay is 
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better aged even if only fora fortnight, because bacteria do 
good things to it Then you must mix it with water and "pug 
it, which means you must tread it well with your feet. Finally. 
you must "wedge" it. This is the process of pushing the clay 
away from you on a board, pulling it towards you, rolling it, 
cutting it up and recombining it: in fact giving it a thorough 
kneading just as you knead bread. 


Shaping pots 
There are many ways of shaping a por. Almost certainly 
pottery was discovered because baskets used to be plastered 
with clay to make them hold water. One day a basket got 
burnr and the clay became hard and durable. This was the 
first pot made with a mould. Simple ways of making pots by 
“pinching? “coiling” and with “slabs” are described overleaf. 


The potter's wheel 

The invention of the potters wheel was the great break- 
through, and there is really no substitute for it. You "throw" 
a lump of clay on the wheel, “centring” it plum in the middle 
of the wheel by pressure from both hands as the wheel 
revolves. Then you shape it with pressure from your hands, 
fingers, tools and so on. Remove the pot from the wheel: 
usually you cut it off with a piece of wire. Set it aside to dry- 
Then replace it on the wheel by sticking it with a little water, 
and “turn” it, that is spin it round and smooth off the rough 
edges with a steel cutting tool, Turn it twice: once with the 
pot the right way up, and again with it upside down. 


Making a wheel 
In primitive countries they still use wooden cart, or wagon, 
wheels as potter's wheels, and if you can get hold of one you 
can do this too. You mount the wheel horizontally near the | 
ground, ideally on a short section of its original axle. Make 
а hole in the side of the wheel towards опе ейде or in a 
spoke if it has them, To use it you squat by the side of the 
wheel, put a stick in the hole and set the wheel turning. 
Because the wheel is very heavy it goes on turning by its own 
momentum and your hands are then free to throw a pot 
or two. [ 
А more sophisticated potters wheel can be made by 
casting a reinforced concrete wheel, say 28 inches (Тет) | 
in diameter and 34 inches (Jem) high with a 1 inch (2.5em) 
diameter steel shaft about 30 inches (76cm) long through. 
it. The bottom of the shaft should protrude a couple of 
inches and steel reinforcing bars should be welded radiating 
from the shaft во as to be embedded in the concrete. This is 
not the wheel you throw on, but one you kick to make the 
throwing wheel revolve. Then build a table high wooden 
frame which has a bearing let into it to house the top bearing 
of the shaft, and a thrust bearing at the bottom to take the | 
bottom of the shaft. The frame should also include a sear | 
for you to sit оп, ап a table to place clay Fix the concrete 


wheel and shaft into the frame. And now you must fix on 
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your throwing wheel. Weld (see p. 238) or braze a wheel- 
head, say a foot (30cm) in diameter and a % to И inch (07cm. 
то LZem) thick, to the top of a steel hub (a short piece of 
‘water pipe will do). Put this on top of the shaft and weld, 
ог braze, it on. To use your wheel just sit on the seat and 
kick the concrete wheel round with your foot. Being heavy 
it has plenty of momentum. 


Firing 
Firing is necessary to harden the clay. With most glazed 
ware there are two firings: the "biscuit firing" which is just 
the clay and not the glaze, and the "дове firing” which is 
the biscuit ware dipped in the liquid glaze and fired again. 

You can fire pots to flowerpot hardness in a large bonfire, 
although you caniot, of course, glaze them like this. Lay a 
thick circle of seasoned firewood on the ground, lay your 
ware in the middle, build a big cone of wood over it, and 
light. Pull the pots out of the ashes when they are cooled. 

Traditional kilns are "updraught" kilns (see illustration) 
and you can build one yourself if you can lay bricks, "Down- 
draught” kilns are a more recent development and a little 
more difficult ro build. The kiln is arranged so that the heat 
from the fre is sucked down through the pots before it is 
allowed to rise up the chimney. Much higher temperatures 
can be achieved using this method. 

Temperature can be a matter of experience, or can be 
measured with "pyrometers" or "cones? Cones аге little 


Before shaping your pot. 
Ler newlyalug elay age for ar leasta 
fortnight. Then pug it to get the air 
ош. The easiest way isro micie with 
‘water and ample on it 


homogeneous mast, бее of alt 
bubbles and foreign bodies like bies 
of stane and її. You can wedge in 
he same ny ay you would knead 
dough for, bread. Roll the clay 
towards уой with both hands twist 
чи sideways and push it down nto 
icit Prae out air bubbles and 
pick ош bite of dire TE you are 
ising two clays wedge until your 
y is one uniform colo 


Use wire to cuts warble lump. 


from your store of pug. 


After shaping your pot. 
Most glazes are applied after the 
ва 
пиеса 
OX IEEE 

дебе vede 
pod 
ЕЕ 
uix ор wih аш 


pyramids of different kinds of clay mixture which are 
placed in the kiln and which tell us the temperature by 
keeling over when they get to a certain heat. You can buy 
them very cheaply, but if you plan to use them remember 
to build some sort of a peep-hole in your kiln so you can 
see them. 


Glazing 


Most glaze is a mixture of silica, а “flux” which is generally 
an oxide of some metal (like rust), and alumina which is 
clay. China clay is the most usual form of alumina in glazes. 
‘The silica melts and solidifies on cooling to form a coating 
of glass on the ware. The flux helps the fusion, lowers the 
melting point of the silica, and provides colour The alumina 
gives the glaze viscosity so that it does not all run down the 
side of the por when you put it in the kiln. 

Anybody can make their own glazes. You must grind the 
components down fine, either with a pestle and mortar or 
ina ball mill. The latter is a slowly revolving cylinder which 
you fill with flint pebbles and whatever material you want 
to grind. You can make a raw glaze from 31 parts washing 
soda (the flux—sodium isa metal); 10.5 parts whiting; 12 pasts 
flint (the silica); 55.5 parts feldspat Grind this, mix it and 
pass it through a 100 mesh to the inch (2.5cm) lawn, which 
is a piece of fine linen, There are hundreds of glazes and 
the best ching you can do is get a book on the subject and 
experiment with afew. 
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Making pots by hand 

Before you begin to throw pots on the wheel you need a 
thorough knowledge of clay itself: what happens to it when 
it is pulled about, when it dries, when it is fired and so on. 
This vital knowledge is best gained by shaping some pots 
by hand before you ever try the wheel. Many potters prefer 
to work by hand because they can create irregular shapes in- 


stead of being limited to those formed by the wheel. le a lump of elay and poll e 
tween our hands ao that it 
Coil pots forms a шаре tout nine cher 


SS eee (ay ec ee 
You can make сой pots with no other tools than yourfingers fd ой bande nd бим 
simply by rolling out long sausages of clay and сойтш them | sen sertie presi wl ont 
ino whatever shapes you wanie, Obviously each tum of ВАР lanp éoll shout азаа 


the coil has ro be pressed hard against its neighbour, and. 
the sides of the pot have to be painstakingly smoothed. 
If you use a lot of care and patience your pot can have as 
fine а finish as anything thrown on a wheel. If you use a few. 
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the pot round, Вода with a ball of 
clay and flatten it to form a base 
half an inch (1 cm) thick Smooth 
the surface of the base with a Кае 
and cur t to à perfect circle by 
holding the ke sil and revolving 
the rte. И you have nor got 
a turntable mike the base on a 
Plate and cut round to fom в 
Eile, Use a modelling rool to give 
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roughen it so that the сой above 
has something to cling to. 


Slab pots 

"Slábbing? as the cognoscent like ro сай it, is the best way to 
make angular pots with flat surfaces, particularly boxes and 
trays, You need û coarse gained clay if your pots are to be of 
any size, say more than six inches (15 cm) in any dimension. 
All you need is two battens and а rolling pin to make a slab 
from which you cut the parts of your po, If you want to make 
slab pots with sides which are not rectangular you can сига 
set of patterns in paper, and use chem to cut up your slab. 


Building a rectangular slab pot 
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Pinch pots 

Pinch pots can be made entirely by hand, although a knife Keep your thumb n вас an 
nd a turntable help create s neater finish. Similar to the ЗМ годна Dessin 
pinch por is what T eall the “thumped por”. You geta thick the hole made by your thun by 


Keep your thumb in there and. 


plank, carve a concave shape in it, lay your clay in this and pinching she clay бази 
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Spinning Wool & Cotton 


WOOL 

Wool should be selected (orsheep shouldbeselected) forthe 
job to be done. Different breeds of sheep give wool of varying 
lengths of "staple" or fibre. Long staple wool в better than 
short for the hand spinner. Rough hairy wool is fine for 
tweeds and rugs: soft silky wool for soft fabrics like dress 
material, There are no hard and fast rules though. 

То tum raw wool straight from the sheep into yarn ready 
for weaving you usually begin by “teasing” (sc illustration) 
to straighten the wool out and get rid of dust, burrs and other 
rubbish. Then you card (se illustration) to create "rollags' 
which are rolls of wellcombed wool ready for spinning 
Spinning (sesillustrations) is done witha spindle, hedgehog 
ога spinning wheel, and whichever ir is the principle is the 
same: to stretch and twist the straight fibres of wool from 
your rollags to make lengths of yam ready for weaving or 
knitting. The subtle feature of a spinning wheel is that the 
endless twine which acts as a driving band goes over two 
pulleys of different sizes. This means that the bobbin and the 
flyer which the pulleys drive, revolve at different speeds. The 
fiver is therefore able to lay the yarn, as it is spun, on the 
bobbin ar the right tension. 


Preparing raw wool 


Spinning wheel 


Roving 

A selésupperting friend of mine wears the most flamboyant 
garments, very warm and good looking and he makes them 
‘entirely from wool, with no other tools but five sticks and a 
needle. He spins them on one stick and weaves them on the 
other four Now itis possible to spin wool without carding it 
first. Instead you have ro “rove” it, which can be done with 
the hands alone. Take some teased wool in your let hand, 
releascalitileofit between yourfingerand thumb, and pull it 
out ina continuous rope with your right land, but nor pulling 
so hard that you break or disengage the rope. This is not as. 
‘easy as it sounds and it needs practice. When you have so 
pulled ош all the wool, bend it double and do the whole 
operation again. Bend it double again (sometimes you might 
lieto tripleit) andgo on doing this until you aresatisfied that 
itis fairly parallel and well teased-out. This is now а "roving" 
and you can spin it direct. 


‘Types of yarn 

Forweaving you generally use single-ply wool. The warp yarn 
should be fairly tightly spun: the weft yarn less so. If you 
intend ro knit with the yarn, double it, To do this put two full 
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bobbins on a "lazy kate", which is simply a skewer held 

‘horizontally at each end (two upright pegs will do just as 

well), put the ends of the two yarns together, feed them into 

the spindle on your spinning wheel just as if you were going 
| tospin,putthem round the flyer (seeillustration), tiethem to 
thespindlle and then turn the wheel backwards, or from right. 
to left, This will make nwo-ply wool. lf you want three-ply do 
the same thing with three bobbins. 


COTTON 
-. Cetton is often "willowed" before being carded. In the west 
this generally means being put in a string hammock and 
beaten with whippy willow rods. The vibrations fluff оис апа 
clean the cotton very effectively Ie is then carded just like 
wool, but it cards much more easily the cotton staples being 
much shorter 
Spin it as if it were wool, bur keep your hands much 
"closer together, treadle more quickly, and don't hold the 
cotton back too much with the efe chumband finger or it will 
kink. Angora һай, if you can get it, is delightful stuff and can 
hetreated just like cotton. It makes amazingly soft yarn, much. 
softer than most wool. 
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Spinning with a hedgehog 
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Dyeing & Weaving 


DYEING 

Stock dyeing is best for the selfsupporter, that is dyeing the 
fibre in the skein before itis woven. It is easier thus to get an 
even distribution of colour. 

Natural dyes will generally only dye natural materials: they 
will not dye nylon and the other synthetics, But the right 
natural vegetable dyes, used with the correct “mordants”, 
will dye any natural fabric with good and fast colours. 
(Mordants are chemicals which bite into the fabric and give 
the dye something to fix on.) Although aniline dyes, which 
are derived from coal tars and other strange chemical sub- 
stances can get close to natural colours they can never quite 
make it, But if you want very brilliant colours, then you will 
probably need artificial dyes. 

Some plant-derived dyes don't need а mordant, bur most 
do. The mordants that you should be able to make for your- 
self or come by very readily are vinegar, caustic soda and 
ammonia. To get a greater range of colours you need sub- 
stances like cream of tartar, alum, chrome (potassium 
dichromate), tin (stannous chloride), and iron (ferrous 
sulphate). Alum is the most useful one, and if that is the only 
one you have, you can still do a lot of dyeing. 

To mordant with alum heat 4 gallons (18 litres) of water, 
dissolve 4oz (146) ofalumand 102 (28g) ofcreamoftartarin. 
a little water and then add it то the 4 gallons (18 litres). 
Immerse ! lb (0.5 kg) of clean, scoured (washed), dried wool. 
in the form of a skein and simmer for an hour, stirring 
occasionally, Lift the wool out and press gently. 

То prepare your vegetable dye cut up your vegetable 
matter into small pieces let it stand in cold water overnight 
and boil it for an hour. Then add more water if necessary 
You will need four gallons (18 litres) of dye for pound (0. 
kg) of wool. Drop wetted, mordanted wool into the dye allat 
once. The dye should be warm. If it isn't, heat it. Leave the 
wool in for an hour, stirring occasionally very gently. Then 
takeit out and drain, 

А few materials that make strong colour are listed below; 
but the field is open to endless experiments, 

Yellow Bark of ash, elder, brickthorn, apple, pear and 
cherry; leaves and shoots of broom and gorse; privet leaves; 
onion skins (not very fast in sunlight though); marigold 
flowers; goldenrod; Lombardy poplar leaves; lily-ofthe- 
valley leaves; bog myrie leaves; дуета chamomile; spindle 
tree seeds; pine cones (reddish yellow); barberry roots and 
stems (no mordant required), 

Green Purging buckthorn berries; heather leaf tips; privet 
berries (a bluish green); bracken leaves; spindle tree seeds 
boiled in alum; elder leaves. 

Brown Walnut roots, leaves or husks of shells (по mordant 
required); slow or blackthorn bark (reddish-brown); boiled 
juniper berries 

Red Spindle tree seed vessels; blood root. 

Black Oak bark, which will dye purple if mixed with tin 
(stannous chloride). Oak galls make ink. 
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Purple Bilberries are much used for tweeds in the High- 

lands of Scotland and are a fine dye (no mordant required); 

willow roots. 

Violet Wild marjoram. 

Orange Lungs of oak, Sticta pulmonacea (по mordant 
aired) 

ee Lichen makes a magenta on the first dye and 

other colours as you enter successive dye-lots into the same 

dye. When the dye seems quite exhausted freshen it with 

vinegar and you will get a rosy tan. 


BLEACHING 
Fabrics can be bleached by soaking them in sour milk and 
laying them in the sun. A mixture of chlorine and slaked lime 
also bleaches and is good for flax and cotton. Wool and silk 
can-be bleached with fumes of sulphur. Simply hang the 
skeins over burning sulphur in an enclosed space. 


WEAVING 

Weaving on a good hand loom а magnificent accomplish- 
ment, and if you can do it you have made big step towards 
true self-sufficiency. Once you have фе loom, and are 
proficient, you can achieve a considerable output of very 
good cloth, Machine-woven cloth does nat compare with 
hand-woven, nor have machines yet been devised that can. 
even imitate the hands of the weaver. 

Fasten four sticks in a square frame shape, tie lots of 
threads over them all parallel with each other (the "warp"), 
and haul another thread (the “weft”) through the threads of 
the warp witha needle orsharpened stick, going overoneand 
‘under the next thread of the warp and so on. Then bring the 
needle back with another thread on it, going over the ones 
you wentunderbefore. Keep on doingthisandin no timeyou 
will see your cloth appear. 

If you need to make cloth seriously you will soon find 
yourself inventing ingenious devices ro make your task 
easier and your cloth better. Firstly you will devise a comb 
(see illustration) to poke between each pair of threads in the 
warp and beat the threads of the welt together so that the 
weave is not too loose. You will have invented the ancestor 
ofthe “reed”. 

Then you will find that it is tedious to go on threading 
the weft through with a needle and so you will invent an. 
arrangement of two sets of strings, with loops in their 
middles, hanging from sticks, and you will thread each thread. 
of the warp through the loop in one of these strings, each 
alternate thread going to a different set of strings from its 
neighbours. You will have invented the Веди You wil lift 
eachsetofheddlesalternately,ona frame called the“harness” 
and it will leave a space called the "shed" between the two 
locsof threads. You will beable to throw your needle through 
the shed so that you can criss-cross, or weave, the threads 
without having to pick through each individual warp thread 
with your needle. 
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The square weaver 
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Next you will find it a nuisance having to attach a new 
weft thread to your needle each time. So you will carve 
notches at either end ofa stick and wind the thread round it 
in such a way that the stick can turn and release, or pay out, 
the yam. 

You will have invented the “stick shuttle" (see illustra 


tion), As you get more inventive you may invent the “bos 
shuttle” (see illustration), into which you can drop a reel of 
thread, ready wound. You will soon find that, with all your 
mew gadgets, you quickly come to the end of your weaving 
frame and only havea small piece of cloth, so you will invent 
arollerateachend of your loom, one for rolling thethreads of 
the warp on, the other for rolling the newly woven cloth on. 
"This time you will have invented the "warp beam”, or “warp 
roller” (see illustration), and the “cloth beam? or "cloth 
roller" (see illustration). 

You will find lifting the alternate harnesses up to form your 
shed anuisance, so you will connect the harnesses up to some 
foot pedals with an elaborate arrangement of strings. You 
will have invented “treadles’, with “marches” or "lamms" 
above them to transmit the motion to the harnesses, 

Then, ifyourlife depends on weavingan awful lot of cloth, 
you will devise a sling device worked by a handle, which will 
fling che shuttle backwards and forwards through the warp 
without your having to touch it By this time, you will have 
invented the “flying shuttle” and, believeit or not, you will be 
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‘getting dangerously near the Industrial Revolution. 

Now, when you come to thread your new patent loom up. 
with the warp threads you will find that ic is so difficult that 
you nearly go mad, so you invent a revolving spool, а чуар" 
ing mill" to wind the threads of the warp around, or else a 
rack, a warping frame (see illustration), with pegs that serve 
the same purpose. 

Finally you will realise that by having four harnesses 
instead of vo you can greatly vary he pattern formed by the 
warp for you can lift different combinations of warp threads, 
And by having two or more shuttles, with different coloured 
weft thread in them, you can alter the pattern in other ways. 

Bur to leam to weave you simply must get somebody who 
knows how to doit to teach you: you cannot learn it out ofa 
book, although a good book on weaving will help you. 


FINISHING CLOTH 

“Fulling” partially felts cloth and makes it denser and 
stronger. You do it by beating the cloth in water Try putting 
it in the bath and stamping on it hard. If you add "fuller 
earth" you will fill up the pores of the cloth. 

“Raising” is done by picking the surface of the cloth; 
traditionally with “teazles", which are the heads of large 
thistles, Youcan often find them growing wild, or you can 
cultivate them yourself. The effect of raising is to give the 
cloth a fluffy surface. 
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Spinning Flax 


Flax is the most durable of all the fibres available to us 
Man-made fibres haven't been invented long enough yet to 
know whether they will outlast lax: my guess is they won't, 
for quite good-looking pieces of ах inen have been dug up 
in Egyptian pyramids and my corlene rope wont last 
куо years. 

‘The crop isharvested before che seed ripens which isa pity 
because it means losing the oil the seeds would ultimately 
produce Iris pulled, nor cut, then tiedinsheavesand stacked, 


Preparing raw flax 
Flax must first be “rippled” which means pulling the heads 
through a row of nails with their heads filed to points, This 
removes the unripe seeds, which make a marvellous stock- 
food. Then flax is "rerted" which really means rotted. Lay it 
in stagnant water for two or three weeks, until the fibrous 
sheaf separates easily from the central woody portion. You 
can ret in running water but it takes much longer, or you 
сап spread your бах ап grass for about six weeks and let 
the dew do the job. After retting dry the lax carefully. 

Then you must “scurch” which is the process of breaking 
the stems of the fax. Do this by beating the Пах on a table 
with a broad wooden blade, or with a special "scutcher". 

"Hackling" is the next step, and consists of dragging the 
flax across а bed of nails го remove the "tow", which is all 
the short fibres, and leave the “line” which îs the long ones. 
The tow can be used for caulking deck seams on boats, or 
stuffing mattresses, or it can be carded and spun to make a 
rather coarse and heavy yarn. The line can be spun to make 
linen thread. 

To spin (you don't card line) you have to dress the line on 
a "distaff" which is simply a vertical stick, or small pole, 
which can be stuck into а hole in a spinning wheel. 


Dressing a distaff 

Dressing а flax distaff needs considerable skill. Put an apron 
оп (if you don't happen то be wearing your long hombazine 
skirt), tie a string round your waist leaving the two ends a 
few inches long, and sit down. Take а handful of line, such as 
falls naturally away from the larger bundle, and tie round one 
end of it carefully with the rwo ends ofthe string round your 
waist and secure with a reef knot, Cur the two loose ends 
of the string. Lay the flax out full length on your lap with 
the knotted end towards you. Hold the bundle with your 
left hand at the end furthest from you, pull a few fibres away 
from the main bundle with your right hand, and lay them on 
your right knee. Pull some more fibres away and lay them 
next to the first few Go on doing this until you have made a 
thin, fine fan of flax on your lap. Remember that the end 
nearest to you ів tied fast, Now grab the main bundle in 
your right hand and reverse the process, laying a second fan 
fromleftrorightontop ofthe first fan but besureto pull from 
the same part of the main bundle, Go on doing this, alter- 
nating hands and directions, until all the lax of the bundle 
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Dressing line on a distaff 
Before it can Бе spun, line must be 
dressed оп а distaff so that the 
fibres are separated ош. You take a 
handful of line эв tie it ar oneend 
with ating which you have first 
wound round your waist. Sit down 
and carefully spread out a series of 
fans offibre оп yourlap, ooe antop 
of the other Cur the knar, lay the 
кой on one edge and roll up the 
fane Stand the distaff in ts hole 
and tie with ribbon. 


has been laid out, in criss-crossing fan shapes, опе on top 
of the other. As you work тту to criss-cross the fibres, other- 
wise they will not pull out properly when you come to spin. 

Now cut the string, take it away and slightly loosen the 
top end of the bundle where it was tied. Then lay the distaff 
оп one edge of the fan, with its top where the knotted string 
was. Wind the fan up оп the distaff, winding very tightly 
at the end nearest you but keeping the flax very loose at 
the bottom of the distaff. Then put the distaff, with the 
flax fan round it, upright into its hole and tie the middle 
of a ribbon tightly round the top. Then criss-cross the two 
ends of the ribbon downwards round the cone of flax until 
you reach the bottom. Tie the two endsin a bow. 


Spinning flax 

Take the yam that you have already tied into the bobbin 
of the wheel and catch it in the flax at the bottom end of 
the distaff. Spin. Haye a bowl of water by you and keep 
wetting your fingers so as to wer the flax. Use your left hand 
to stop the spin from going up into the distaff, and your 
right to clear knots and pull ош thick threads. If you have 
done your dressing operation right the line should steadily 
feed itself through the thumb and finger of your left hand — 
into the spinning thread. Turn your distaff as required, and, 
when you have cleared the distaff as far as the bow in the 
ribbon, untie the latter and tie it further up to expose more 
fibres. Keep doing this until you come to the very top ofthe 


distaff and the last few fibres. 
ще 2 
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Curing & Tanning 


Animal skins become hard, like boards, when they have been 
pulled off the carcass and dried for some time, and then they 
эге good for practically nothing. Early on, mankind found 
Iwo ways to overcome this disadvantage: mechanical 
methods which produce rawhide, and chemical methods 
which produce leather. 

To makerawhideyoumusttakehidestraight offthesnimal 
and begin working it before it gets hard. In this way you will 
break down the fibres which set ro make it hard and it will 
remain permanently soft. A great deal of working is needed. 
Eskimo ladies, we are told, do it by chewing the hide. 
Undoubtedly chewing, and working between the hands, for 

С long enough (probably pretty constantly for about a week) 
will do the rick, 


Curing 
Tusea method which is part mechanical and part chemical to 
cure sheepskins, fox skins, and especially rabbit skins, which 
come up beautifully. The end product is a cross between 

rawhide and leather. 

Wash your animal skin well in warm water and then rinse 
it in a weak borax solution, Then soak it in a solution of 
sulphuric acid made by mixing 11b (0.5 kg) ofsalt with 1gallon 
(45 litres) of water and pouring in 4 ounce (M g) of con- 
ccentrated sulphuric acid, Don'tehrowthe water ontotheacid 
or you may lose your eyes and spoil your beauty 

| Арес дъно da ya snd nights eks be ski outand це т1л 

"water and then in a weak borax solution, If you put it in the 
washing machine and lett churn about foran hour or two so 

| much the better (after you have washed the acid out a tof 
course). Next hang it up and let it halfdry, —— 

| Ti itdown and rub oil or far into ме йай side and work 

`` eScrapeitand pullit about, Pulling it with both hands back- 

__wardsand forwards over the back of a chair isa good method. 


Stitching leather 
L Nou meed an make holes, strong needles and 
tough wased thread. The avonges sth в the 
С opposing ath. Put a needle on cach end ofa long 
thread. ы one neede through the бт hole and 
С pull half the биеш through. From then on push 
[ый nels through cach hole, but tom opposite 
directions: The blanket эшеһ and the crossover 
Such are both good for light eather. 


Leave it hanging over a chair and pull it about every time 
you go past. Rub more fat in from time ro time. [twill become 
quite soft and as good as tanned leather. 


Tanning 
Tanning with tanninisa purely chemical method,andtheend 
productis leather. It takes half a ton of good oak bark to yield 
3 hundredweight (50.8 kg) of tannin, and this will cure two 
hundredweight (101 kg) of fresh hides. Wattle, elder, birch, 
willow spruce, larch and hemlock also contain tannin. The 
bark must be milled: that is pounded up small and soaked in 
water The hides mustbesteepedin the resulting solution for, 
from four months in the case of small hides, to а year in the 
саве of big ones. For really perfect results it is best to soak 
hides їп a weak solution at first, putting them in increasing 
strengths as the months go by, 

А foolproof method is to soak the hides in a weakish 
solution for say a month, and then to lay themina pit or tank 
witha thick layer of bark between each skin, Then just cover 
the pile with water Leave like this for at least six months. 

А quick way of tanning a skin is the "bag method”, You 
makea bag out ofa skin (or take the skin off whole), Hang the 
bagup,andfillit with tannin solution. Aftera weekortwothe 
hide should be tanned. 

To get the hair off skins, lay them ina paste made of lime 
and water forthree weeks, orinalime-sulphide paste fora day. 
Dedime by washing in a weak vinegar solution. 


Sewing leather „ 
Sewing leather sas easy as sewing cloth; all youneed area few 
large needles (sailmakers needles are fine), an awl for 
making holes in the leather and some strong waxed thread. 
Any thread dragged through а lump of beeswax is waned 
thread, For stitches see illustrations 


Lap seam 
2E 


Tapered lap seam 


Paena Ет 


Seams in leather 

Use she saddle seam or the standard Шр seam if you 

wan strength above all else; The tapered lap seam 

snot so hand wearing. H your seam it 

uta groove for the stitches to 

Phen you have sewn the whole seam put 

om nd pound the stitches down into the 
aen them. 
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Making Bricks & Tiles 


Ifyou can help it, don’t buy clay to make home-made bricks, 
Instead try the different clays on your land and in your 
locality. You are quite likely to find one that makes a good 
brick, and save yourselfa lot of money. 

‘When you have found it dig the clay and puddle it. You 
can do this by laying the clayina pit, wettingit,and trampling 
itfor an hour or two with your feet. This method works very 
well, but any way of well working the clay with water will do. 
Then, when the clay is of the right consistency, solid but 
malleable, you can make bricks using the method illustrated. 


Drying and firing bricks 

In countries with a rainless dry season the easiest way to dry 
bricks is to lay them out in rows on level sand and just 
leave them. In rainier climes they must be under cover, and 
are usually piled up about six courses high, criss-cross to 
leave spaces for the айг to circulate, 

Bricks must dry for anything from a week to а month 
according to the climate, and then they must be fired. To 
fire bricks you must build a clamp, which is basically а 
rectangular pile, at least the size of a small room, made of 
bricks crisscrossed so as to leave cavities between them. 
There are two ways of using the clamp. One is to leave 
fireplaces sufficiently large to contain fairsized wood fires 
at roughly three foot (lem) intervals on the two long sides 
of the clamp, Then you plaster the whole clamp with clay 
‘except forsomesmall chimneysatthetop oftheleeward side, 
and light fires in the fireplaces on the windward side. 

TE the wind changes block up the fireplaces on the new 
leeward side, open up the fireplaces on the new windward 


Brickmaking: the essential tools 


side, and use them. The fireplaces can be rough arches of 
already burnt, or hal-burn, bricks, or false arches made by 
stepping bricks. After firing for a week let the fires go out 
and allow the clamp to cool, Open up, pull out the well- 
fired bricks, and keep the half-fired ones to be fired again. 
The other method, which I think is easter and better, does 
пос require fireplaces. Instead you fill the gaps berween the 
bricks with charcoal (coul, anthracite or coke will do). The 
clamp can be smaller, seven feet (2.2 m) high by any width 
or length you like. Plaster the whole clamp with mud except 
for a hole at che bottom on the windward side and a hole 
at the top on the leeward side. Light a small wood fire in 
the hole on the windward side and go away and forget it. 
‘The charcoal will quickly catch. After five or six days, whenit 
has cooled, open the clamp and take your bricks out. You 
get more completely fired than with the other method. 
Tiles 
Tiles can be made of the same clay as bricks, but it must be 
carefully puddled and mixed. They canbe flat, or they can be. 
pantiles, which have a convex and concave side, or they 
can be, as most Mediterranean tiles are, halfeylinders In 
Spain and Italy the latter are commonly tapered, because, 
it is said, in Roman times they were moulded on a man's 
thigh. These can be, and often are, made by throwing a 
cylinder on a potter's wheel and splitting it in half before. 
drying and fring. Any other tile must be made in a mould. 
Fire tiles in the same clamp as bricks and build itin such 
a way that the bricks take the weight. Tiles are not strong. 
And don't forget they must have holes for nailing or pegging. | 


Nitin dean bt ola 
Sow ara cay Make from od woad andl 
oes to s алей paseo йа, 
rise el Meke ye bw by hin 
0 Tace v rose е nouns 
Vor ати тшу hull be deep enough 1o 
Dec emat inris hit mit 
the mod and board: for dying bricks. 
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bricks in a mould 

“Alotoftimeind practice has deter- 

mined that bricks should measured 

inches (23 ст by 4# inches (11 cm) 

by 24 inches (5 m). The length s 

double the width which в itself 

double the height. The whole is 

С EE Convenient lar a an fond 

pending on your elay and how 

much it shrinks, yout mould muse 

С bemargnallbigeerin alls dimen- 

Hos Šo experiment and make a 
mould to sit your clay 


Clean the inside of your mould by 
scraping round with a knife. 


Cont the inside of the mould with 
sand эк you would a cake ба with 
foun by dipping in sandand shaking. 


| Я “Take what you think isthe right 


amount of clay and begin to form 
Чөп a brick sized lump. 4 


E 


Throw the warp hard imo the 
mould so the clay spreads out 
towards ће comers 


“Work warp into the night shape hy 
rolling on а board. Sand the board 
and your hands to stop the clay 
sticking to them, 


Panch down into the clay to pushir 
into the comers and leave aoe ia 
the middle. 


Gather the clay towards you (9 
Shown abord) tl the end? in and 
"lop e vi a spinning action so 
that thude on to the beneh (s 
shown below), Thisis to knock our 


5 


Ram more cay Into che hole and. 
press dawn at hard as you can. 


all che excess ait 


Cur off excess clay hy running your 
bow across the top ofthe mould 
Peel off severed clay and resum i 
to your pl 


" 


Dip length of wood in water and 
pops 
the top cce. Then sprinkle the 
Суми 


Pick up the mould and tap its 
comers against the bench ший you 
жее gaps оп ай sides ofthe clay, 


Dry ona board fora ment 
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Crafts & Skills 
Working in Stone 


Some stone, particularly granite, is awkward for building Handling the masont tools Finishing surface 
because it does not split easily in straight lines, Other stone, То prepare sone you need ewo Stimsthmaly Ма 
moe кейе soe in fic bir been id down in yet Pies and ehe обр chisel anc. fami мин malle 3 Grew Back 
under water and therefore splits easily along horizontal lines, меп sharp, direst lows wth a toolandimllecogetherandrepeat. 
but they are not necessarily horizontal in the ground, The sl, hammer Cl and ether 

beds may have been tilted, Other stone still, which builders у тнт һе uen soles ions 
and quarrymen сай freestone, splits easily both horizontally пай 

and vertically This is whar the builder is looking forandifhe 

can find it he is a very lucky man. Much of the oolitic lime- 
stone from Britain’ Jurassic sea is like this, and it gave rise to 
the superb school of vernacular building which stretches 
from Dorset to Lincolnshire: the huge quarries of Barnack in 
Northamptonshire having supplied much of the material for 
the great gothic churches and cathedrals of Eastern England. 
The Jurassic limestone of the Isle of Portland is а freestone 
par excellence as is Purbeck stone 

Freestone can often he split out with wedges instead of 
explosives. Holes are drilled in a line along the rock, the 
wedges are driven in, in sequence further and further until Pointing 
suddenly therock splits along the line. If you are splitting oft Told he point at an angle and hie 
a big piece you can use “the plug and feathers". The feathers * 
are two pieces of steel that you put down either side ofa hole 
drilled in rhe rack. The plug is a wedge that you drive in 
between them. The advantage is that the feathers exert а 
more even pressure than the plug alone and so the rock splits 
evenly when it comes away from the parent rock. 

Holes are driven in rock by a rock drill, which isa steel bit 
with an edge like а chisel sharpened at а very obtuse angle. 
You either hit the Ыг in with a hammer, turning it between 
each blow, oF you drive it in with a percussion drill. You can 
drill the hardest rock in the world like this and in soft rock 
go quite quickly even with hand hammer Put water in the Тор you control the engin 
hole for lubrication, and get rid of the ground rock dust by ql las your thumb sro i 
splashing. Wrap a rag round the bir so you don’t ger splashed Scan postion on the store, 
in the eye with rock paste. 

‘You can break ош, subdivide, and dress to rectangle, any — Clesvingalamgeblockofstone Ве future breaking point Pur stesl 


rock, even the roughest and most intractable basalt or  Mivhroundvihapendl.Dilland wedge (m Фе Мое and li in 
granite: the harder the rock the harder the work. You can бюз Со e Е арче wih а нед Баев 


build with uneven, undressed boulders, and fll theinevitable up and place a steel section below 1e dulls as the stone leaves, 
spaces with — well just earth, or earth and lime, or in these 
decadent days concrete made with cement 50 the rats can’t 
getin: Bur there will always be places where you need a solid, 
rectangular stone: doorsteps, lintels, hearth stones and other 
similar things, 

Slate isa metamorphic rock, which means ît isa sediment- 
ary rock that has undergone great heat and pressure. The 
original layerings or laminations have been obliterated and 
others have developed more or lest at right angles to the first. 
It cleaves easily along these. Generally there are faults or 
weaknesses in large masses of slate more or less at right 
angles to the laminations of the late. These make it possible 
to break out large blocks without too much blasting. Slate is 
the very best roofing material, and thicker slabs are ideal for 
shelves in larders 
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rush for dusting away 


UIDI UNT 


RE Т7 Clawing. Chisellin Mead 2 7 
Te poina wks Garand stone dy peri 
ү ten атырат, ‚буд ма оре 
coque И Жїл ыы Ce река, 
: He Gua fom any shee piece monde п аараан Стана ДАР 
: кыйа si kS RUE 
Sb cen Ва E ple 
como op doana 220-398 Oa Aa 
fle Ua oar, 


hence кафе ао. 
scratching 


Working in Stone 


Masoning a block of stone 


Levelling and edging 

To gera smooth surface on an un- 
even Mock you must establish 
Хаан? or “darum Пат 
Chone rouet plane tor your pret 
posed surface by eye, Then mason 
Jour бого "dug which are 
imply ийри chiselled down to 
our chosen plane, Make hem 
Fe ro lef he ek, 
3 mecca ight angle in 
the comer Next join their ends to 
forma triangle and, if your blocks 
Tarpe, cue the rangle in half with a 
fourth draught. Then with point 
thaw and chisel remove the 
Pd тей Ure stright 
dar and square continually to 
Checklevels Repea theprocenson 


Coping stone 
Su "dene. ык stones (е 


previous page). You "cope" or split, 
smaller ones. You do this either 
‘when you wane to take a small piece 
off a stone to make И exactly the 
Tight size, ar when you want tosplit 
stone into hwo or more pieces. 
Simply by coping you cin make 

ence posts, comer stones, 

ors for fences and o on. 


First use your ейтип chisel to 
Inaeribe two parallel lines 
rem) эрит on al four sides ofthe 
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the other half of the surface. 
То make à square edge use your 
gus chisel to сне а Ше оп. 
your top surface: there isa border 
общ stone round your top sur 
face mene rhe line inside 1t 


stone, around the proposed bresk- 
ing point, 


түзүлүү 
оспе а V-shaped channel about 
3 inch (2 cm) deep between the 
Hn al rad Ae wil 
Ве sure your stone hanno Raw 
‘thie will prove weaker than your 
inscribed notch, 

pend he stoneso thatthe notch 


Very carefully edge in ing your 
imscrbcd line using an 
Eurer es 
TEES 
um 


hat you are left with a clean, 
edge on your block. 


hon ботко totol 
ate eters ыа pate 

ш юшде: Use sage ke 
ech Hi ha and seen 
Nis най tener whe ore 
the chii rouna the stone, Coy 
фа ond he of die mune 
pe deadened, or the stone. 


Then with poine, claw and chisel = 
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ви 
Pitching i а method of removing 
stone from slabs of limestone or 
Sandstone: You can wwe а special 
bluntended chisel called риев 
though in ace any unt che wil 
do the job 

As with coping inscribe pwo Iines 
Hoch (f em) ether side of the 
proposed break оп ай four sides, 
tnd your alain didit 
3 Vahaped notch approximate 
3 inch (2 em) deep. Suppor: the 
Stone on the ground and can т 
жш oi дома nh 
жау ай die shock wavesgo cou 
кучеры esl et 
ql e arr you soma 
d 
the hitela she rightangle llus 
tion ngh). 


The angle for pitchi 
The рий or Chl should be 
td sine he ate at diy 
Ve han ih ans and given 3 
hura bon сотен 
фе able то pare of emps abou | 
ich ( cn i wid anon 
eee wil bo Н ices dnce 
mors Knock off ийре ss necessary 
фы your ls wp aes you 
inc yout notch. Then nih the 
cdi оў th ordinary masonry 
quet 


Splitting a large slate slab 
То зріс а large slab find the grain 
that seems nearest to dividing the 
alab in half: Give a sharp tap witha 
old chisel against that grain half 
vay along each side of the slab: 
When you have walloped it on the 
fourth side the slab should split 
easly in half 


Cutting slate across the grain 
Inserta date ith гео lines f inch 
(Fem) apart Then “atch chie!" 
ТЯ 
orans ene the ins th 
Sch (6 on) vangsten masonry 
сыры che eas 
dus Bade in а hack 
Smooth of he edges wth dre 
perd 


h chiselling 


Making roof slates 
Take a thick piece of slate between 
your knees rest оп a steel profile 
En the foor wack i with a cold 
Thise and watch i plie. Pur as 
"one half and spli the other Carry 
оп doing this onn you have reo 
Sates the right thickness. Then use 
‘up your pile of halves 
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Working in Metal 


BLACKSMITHING 
To learn to be a proper blacksmith should take seven years, 
but you can learn to bend, shape and weld wrought iron in a 
few hours, To do it well takes practice though, and you will 
ruin plenty ofiron firs. Ifyou are planning to work withirona 
lot you need equipment: a forge, an anvil, a bench with at 
least one good vice on it, and suitable hammers, and tongs. 
But have done simple forge work by crawling about on my 
hands and knees in front ofan Aga cooker, poking bits of iron 
into the firebox, and hammering them on the head ofa sledge 
hammer laid on the ground. A little knowledge may be a 
dangerous thing bur it helps sometimes. 

Blacksmiths work with ferrous metal and there are many 
kinds. Wrought iron is the blacksmith’ classic material. Itis 
made from pigaron (the stuff which runs out ofthe bottom of 
blast furnaces) by persistent heating and hammering. It has 
enormous advantages for blacksmithing: you can shape it, 
split it, weld it, in fact treat it as if it were clay or plasticine, 
provided you get it to the right temperature. When cold itis 
hard (but nothing like as hard as steel), tough and strong, 
ideal for much agricultural machinery chains, shackles, split- 
links, and the iron components of carts, boats, and buildings. 
Tt does not corrode easily. 

Mallcable iron is only used fora few things, like the fingers 
of mowing machines, which have to he shaped when cold. 

Cast iron is what ir says itis: cast in moulds. Itis extremely 
hard, but brittle. It will notstand hammeringanditisnogood 
for edge tools as the edge would just crumble off, bur it does 
not corrode easily 

Steel comes in many forms and qualities. "Mild steel" is 
much used by blacksmiths nowadays because they cannot get 
wrought iron. Itis nothing like so good because itis harder to 
work and it rusts easily. 

For forging wrought iron you need an ordinary black- 
smith's forge. This is a fire tray, or hearth, with a pipe, called a 
tuyere, or tue iron, which blows air into the fire, The tuyere 
commonly passes through a water bath before it reaches the 
fire so that it keeps cool enough not to burn away, but some- 
times it simply passes through a massive piece of cast iron. 
Cast iron can stand great heat without melting or burning, 
The fire can be of coal, coke breeze or charcoal. 

Ifyou use coal or coke, clinker will form, and hamper your. 
work Let the clinker solidify and remove it. Keep the fire as 
small as possible by wetting the fuel around its centre, and 
place the work to be heated in the heart of the fre. Draw wer. 
coal in sideways as needed: don't dump "green" coal on top 
ofthe fire. The blast can be provided by a bellows worked by 
hand, by an electric air pump, or by a vacuum cleaner turned 
the wrong way round so it blows instead of sucking but don’t 
use more blast than you need: 

Different jobs require different degrees of heat. 

Blood red is for making fairly easy bends їп mild steel 

Bright red is for making sharper bends in mild steel, or for 
punching holes and using the hot chisel in mild steel, 
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Bright yellow is the heat for most forging jobs in wrought 
iron, and for drawing down and upsetting (making thinner 
and making thicker) both wrought iron and mild steel- Iis also 
right for driving holes in or hot chiselling heavy work (iron or 
steel more than an inch or 2 cm thick). 

Slippery heats just below full welding heat and is used for 
forging wrought iron and for welding mild steel if it proves 
difficult to weld itat a higher temperature. It takes speed and. 
skill to weld steel at this heat. 

Full welding heat is for welding wrought iron and most 
kindsofsteel. When you reach it white sparks will be flung off 
the white hor metal making it look like a sparkler, 

Snowball heat is the temperature for welding very good 
quality wrought iron, but itis too high for steel. IF you go. 
beyond snowball heat you will burn your metal. 


‘Tempering 

Tempering is the process of heating and then cooling metal 
to give it different degrees of hardness and brittleness. The 
general rule ìs chat che higher you heat itand the quicker you 
cool it the harder it will be, but the more brittle When 
tempering а steel cutting tool you harden it first, by heating 
ittosomewhere between асап blood red andthen plung- 
ingit into water. When you have done this you temper it by 
heating it again, dipping the cutting edge into water so ав ro. 
cool it, then letting the colours creep down from the rest ofit 
until exactly the right colour reaches the edge and then 
quenching it again. 


Welding 

To weld wrought iron or mild steel first get the metal to the 
right temperature. Then take the first piece out of the fire, 
knockthedirtoffitandlay face upwards on theanvil Whip. 
the other bit out, knock the dirt off it, lay it face downwards 
оп the first bit and hit ic in the middle of the weld with a 
hammer, hard. Keep on walloping it: on the flat if it is flat 
work around the beak of theanvil ifitis, say, a chain link. But 
all this has to be done very fast Ifthe weld hasn't taken put i 
in the fire again. Ifthe centre has taken but not the outsides, 
fire again, or “take another heat" as blacksmiths say. 

‘To weld anything harder than wrought iron more modem. 
forms of welding must be used. From the point of view ofthe 
selfsupporter these are oxyacetylene and electric arc. 
Neither ofthese areas formidable as they sound: every gypsy 
scrap-dealer uses oxyacetylene and many a farmer has his 
‘own small electric welding set and can use it too. But for 
either gas or electric welding always wear goggles or a mask. 
Itis possible to blind yourself permanently if you разе at an 
arc ога gas flame for more than a second ortwo, andit is very 
easy to do severe damage to your eyes. 


Oxyacetylene > 

Once ace sos of oxo presen one of 

oxygen and the other of acetylene. The latter gas, in the 
4 beta 
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presence of oxygen, gives off an intensely hot flame, and a 
flame, furthermore, that acts as a protection against oxida- 
tion for the hot metal before it cools. The two gases are 
brought together by pipes and then burnt at a nacdle. le fs the 
inner flame that you must use-- not the outer The aim ofthe 
welder is to melt rod metal and use it to fuse two metal faces 
together, and also to fill in any spaces between them, Ideally 
the edges of the steel plates should be bevelled where they 
‘meet, and the space left filled with the rod metal. 

There are two methods then of oxyacetylene welding. 
One is “leftward”, or "forward", welding. In this method the 
rod, which is made of metal of more or less the same type as 
the work to be welded, is held in the left hand and moved to 
the left while the torch is held in the right hand and follows 
the rod. The edges of the pieces of steel are pre-heated. Be 
careful not to keep the flame in one place too long, or the 
metal will be distorted. In “rightward or “backward”, weld- 
ingthe torch ismoved to theright,and the rod follows it. Less 
Tod metal is used with this method, and itis considered better 
than leftward welding particularly for joining larger pieces 
of steel, anything over f inch (0.6 cm). 


Electric arc 


Electric arc welding is a simple matter of using a very high. 
voltage to createa spark at the top ofa rod. Held between the 
‘two surfaces to be welded the spark melts them and also the 


‘Using your anvil 
Ifyou want to work seriously with 
‘metal you need an anvil. Most of 
your мойе will be done on the 
Anis ce the би section at he 
top. You should use the "able the 
shore step down, for cutting or 


The hammer and pritchell 

Те шше oe any mel and 
ularly in horseshoes, you 

Tode pach wich ра 


tare handled punch. Again п 
"leon your aav face and hir it 
with a heavy сунын Waring- 
топ pattem hammer (above), or 
ith a ball pone hammer 1 you 
ens ro makea large hole, do over 
the round hole in the "enl wedge" 
"your anvil to avoid damaging the 
girona i 
Some ol your most import roc 
"vlc your pincers You need them 
forbending meral, pulling out rale 


tipoftherod. The material tobe welded mustbe earthed. You 
can buy quite cheap and simple а.с. welding sets that work 
off the mains, and also portable sets that have a small motor 
to generate current for them, 


Sharpening tools. 
The principle of sharpening is that, if it is just a freshening up. 
of the edge you want, you use a “whetstone”, but if the tool. 
has begun to lose shape then you put it on the “grindstone” 
first, grind it down to shape, and then hone it on the whet- 
stone afterwards. Whetstones come either as slipstones, 
which are shaped to be held in the hand, or as oilstones 
which are mounted in a wooden box and used on a bench. 
Both should be oiled with thin oil when used. Grindstones 
are coarser and are frequently circular and mounted with a 
handle over a trough of water so that they can be kept wer. 
Most sharpening stones that you can buy nowadays are 
artifical with carborundum embedded in them. They are 
undoubtedly better chan anything except the best Arkansas. 
stone, which is an almost pure quart, grainless and hard. 
‘You must grind your cutting tools at the right angle, 
willbea compromise between theacuteangle needed for easy 
cutting and the obtuser angle needed for strength, Thus a 
chisel to be whanged with a mallet must havea mare abtuse 
edge than one to be used for delicate carving in the hand. You 
can buy a guide, or jig, го help set the angle. 


and jast holding things. The longer 
the handles, and rhe smaller the 
head the eater the leverage- 


va 


The top and bottom swage 

The sages are for shaping circular 
тоф fram hot iron, or for bending 
tods or pipes. The bottom swage 
ons into rhe square “hardie hole" 


inthe anvils rail wedge, 
tj 
dad is transferred through the leg 
u > to the floor The front am s held 
Hot sett and cold sett опа hinge and в opened by а 
The Бос serr (ei) with an edge spring. The leg vice is excellent for 
sharpened to about 35 degree, bending metals because the leg will 
utshotimeral Placeiconthemetal standup to heavy levering, A scroll 


Legviceand scroll wrench 
_ The best vice fora smithy isa lee 
) мее Te will stand up to heavy 

hammering because itis made of 
wrought iron, instead of the more. 
formal cast iron, and some of the 


and wallop with а sledgehammer ^ wrench has rounded jaws for pul 
The cold sere (ight), whose edge i= mg tnp meral, especially wrought 
our 60 degrees, will ur ron, inte curves. Quite intricate 
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Crafts & Skills 


Building & Thatching 


BUILDING 
‘The cheapest way to constructa solid building is ro use mud 
and thatch, and don't be put off by the way it sounds, Mud 
is rot-proof and fire proof, and it keeps sound out and heat 
in pretty efficiently. Mud for building should be fairly free 
‘of organic martes so digit from well below the surface: from. 
two to three feet (61-91 cm) is best. Save your humusdaden. 
topsoil for growing things. 

Your building should be simple, with large areas of 
unbroken wall, few and small windows, all loads well spread 
‘on timber plates, and no outward thrusting roofs, 

An easy but effective method of building with mud is cob 
building. Cob is simply clayey or chalky mud, mixed with 
straw and laid in one foot (30cm) layers with a shovel and 
trowel, Each layer is lid at a different angle from the one 
below iso that thereisa certain amount of binding. The wall 
should be at least 18 inches (46cm) chick, 24 inches (61em) 
if your building is to be more than one storey. You cannot 
build very fast with this method, for each course has to dry 
out to some extent before the next one is laid on it. The 
resulting wall is only weatherproof if you keep “its head and 
its feet" dry. In other words give your building a good over- 
hanging roof and solid foundations using concrete if 
possible. And if you can, build a base wall of stone or brick, 
preferably with a damp proof course (slate is impervious 
to water and makes a good one), on top of your foundations 
Lup to ground level, The outside too, should be protected 
by cement rendering if possible: otherwise with a lime and. 
sand mortar rendering, or at least a thick whitewash. Broken 
glass is sometimes embedded in the base of a cob wall to 
deter rats. Window sills must be protected by slate or other 
stone or concrete, 

Rammed earth, or adobe, blocks are an improvement on. 
cob because shrinkage takes place in the brick before the wall 
is built, you can make smoother surfaces and you can easily 
build cavity walls. The blocks are made by ramming a mud 
and straw mixture into wooden moulds, Dry them in the 
shade, so that they don't dry too quickly and crack. The earth 
shouldbe, like brick earth, ofjust the right consistency forthe 
job: that is a benign mixture of clay and sand, The higher the 
clay content the more straw you should add, up to 20 percent 
straw by volume. 


African hut 
To make an African hut diga circular trench, stand straight 
wall-high polesinitsothat they touch oneanotherand stamp 
them in leaving spacefor the door You can haveonesection 
shorter than the others if you want a window. Then on the 
ground makea conical roof of whats basically giant thatched 
basketwork. Get some friends to help you lift the roof and 
lash it on to the circular wall. Plaster the pole wall with mud, 
preferably mixed with cow dung. If you rub the earth floor 
with cow dung and sweep it every day it will become as hard 
and clean as concrete 
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Building with mud and thatch, 
‘You can build yourself a warm and 
solid house or barn mainly aut of 
табала straw To make your build- 
ing last you should build founda 
tns." Cyclopean concrete whieh 
is large stones embedded in com- 
тше в effective and tidy cheap 
On opofthisbulldustonecrbrick 
wall to just aboveground level and. 
topit witha damp course, ideally of 
slate. Walls сап be built of “cob”, 
Which ie mud mixed with straw 
Make your wall at lease 18 inches 
(45 em) thick and lay in "outer" 
ne foor (30 em) deep. Allow two. 
or three меда drying between. 
Courses. To keep гиз ош of your 
house you ean se broken glass in 
the жай at round level. Use slate 

lintels for windows, 


a lime and sand 
c cont of pitch 
at the base to keep it dry Top the 
зай with a timber wall plate and to 
this artach your ве beams, which 
тип right across from wall to wall 
Each beam cames à king post, 
Which supports the ridge and the 
ти which in tum support the 
principals. The ри mum the 
length of the Бийн from princ 
pal to principal and carry the rafters 
To wich you nal the battens which 
wll key your thatch. Secure the 
joints with suitable strong bolts” 


nd see 
22 

THATCHING 

Phragmites communis, commonly called "Norfolk reed", is 
the best thatching material there is, A good roof of reed will 
last seventy years. A roof of "wheat reed" which is simply. 
wheat straw that has not been broken in the threshing may 
well survive twenty or thirty years. Wheat straw that haş been 
threshed and stored in a stack can be used for thatching ricks 
To get it ready for thatching you “pull” it by hauling some 
downto thefootofthestackand throwing several buckets of 
wateronit. Then you pull the wet straw in handfuls from the 
bottom of the heap. Because the straw is wet the handfuls 
come out straight with the straws all parallel to each other. 
Lay the straws in neat piles about six inches (15 cm) in 
diameter. Tie these with twine or straw rope to make your. 
“yealms", The secret of thatching is that each layer should 
cover the fastenings that tie down the layer below it, so that 
‘no fasteningsare visible or exposed to the weather а practice 
this means that each layer must cover justoverthree quarters 
of the layer below it. 


Ricks 
Rick thatching is fairly easy and uses comparatively litt 
material. You only need a coat of hatch ono oe 
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Tools for thatching 
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(5-8 cm) thick to shed the rain. Lay the straw or reed, ears 
upwards, in a row along the caves of the rick. Hold this first 
row down with one or two lengths of string and hold the 
stringitselfdown with "brortches" These аге суо foot (61cm) 
lengths of hazel or willow (1 prefer hazel), twisted in the 
middle, bent into a hairpin shape and sharpened at both 
ends, Ram your brortches down over the string and bang 
them into the rick with a mallet, so that they hold the string 
down tight. Spacethebrortchesartheintervalsthatcommon 
sense suggests (every thatcher has his own ideas). Now lay 
your next layer of straw so that it overlaps a little more than 
three quarters of the first layer and covers the strings. Peg 
this down too with string and brortches. Go on, layer after 
; until you get to the top. 
Y then have the problem of ing. Make bundles of 
straw, about big enough to clasp in both hands, tic them 
tightly with string and lay them along the ridge of the rick. 
Then lay long straw over these bundles so that it overlaps 
the top layer of thatch on both sides of the ridge. String and 
brortch this down on both sides. Or, better still, use hazel or 
willow rods instead of string here, and brorech them down. 
Make a pretty criss-cross pattem if you like, Of course witha 
round rick you don't havea ridge, but a point, and this makes 


ting el 
(cT ce meres. 
Tow of "yealme", straw bundles, to the roof with “sways”, lengths of bendy 
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a 
ст. 


‘Toshatch еде lay arowofyealms hortsontally alot 
with more yealme folded over the ridge and secured 
каре broriches and hooks, You can use hazel swaps to decorate the roof. 


irand cover them 
"oth sides with 


the job much easier. It is a very simple matter to fashion a 
conical cap of strawand fasten it down with brortches. 


Buildings 
You can thatch a building with a comparatively thin layer of 
straw laid on, much ав їп rick thatching, pretty well parallel 
with the slope of the roof. This makes a watertight thatch 
provided rhe pitch is steep enough but in a wer climate it is 
unlikely to last more than two years. 

Thick thatching is quite different (see illustration). The 
bundles ofreedarelaid on much nearerthehorizontal,so that 
thecoatof thatch snearly,burnotquite,asthickasthereedis 
long, Such a roof takes an enormous quantity of material, a 
lot of time, the right equipment and a great deal of skill, But 
if made of true reed, it will last a lifetime. Ir is completely 
noise-proof, very warm in winter and cool in summer: in fact 
itis, quite simply the best insulation in the world, 

If you are building a mudhouse or a barn, you can use 
rough, unsawn and unriven poles for the framework of the 
roof, and they don't have to be seasoned. Thatch is flexible 
and ifthe timber moves it does not matter: The timber will 
season naturally in the well-ventilated conditions of the 
thatched roof, and generally lastat least as long as the thatch. 
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Working in Wood 


Making a barrel 
We take barrels for granted, and assume there will always be 
enough of them about for our purposes. Sadly there will not 
һе, because there are practically no coopers left in the 
Western World and all the old sources of barrels are drying 
up. And for the selésupporter there is just nothing to take 
their place, We need them for beer, wine, salt fish, pickled 
meat, beans and other dried seeds: in fact for innumerable 
purposes, In my experience you just cannot have enough, 

You cut an oak tree down, cut it into logs and rive (see 
p.35) thelogs into “billets or rough planks (seeillustration). 
Pilethese upin stacks in the wood and cover them with leaves 
so that they dry slowly. You then cut the billets into "staves" 
with youraxeand fromthese youmake thebarrel. Afterrough 
trimming with the axe you shape the staves with a drawknife 
and a “jigger” which hollows them out inside, The edges of 
the staves must be “shot” at exactly the right angle with a 
plane so that when they are pulled together they will fit per- 
fectly, Ifyou are making a “stout cask" (a heavy one) you must 
boil the staves: fora "slight cask” they must be soaked. 

The two "heads", the ends of the barrel, are sawn out in 
three or four pieces with a bow saw and the pieces are 
dowelled together. A groove is cut right round the inside of 
the staves for each head to fit into, Rushes called “flags” are 
putin these groovesto make the joints watertight. The hoops 
сап be iron, or wood. Yew wood is best for this. If you use 
wood you should put three riverted hoops at each station, 
instead of a single iron one. You can make iron hoops by 
rivetting Hoth inch (2 mm) mild steel in a circle, and taper them 
by hammering on one edge only with a hammer on an anvil 

Putting the barrel together is called "raising it up" The 
stavesare balanced together withtheirtop endstouchingand 
their bottoms splayed out. The top head is put in and the 
“raising-up hoop’ oneofthe"chime" hoops (sceillustration), 
banged on to hold them. The “ash runner" (a piece of round 
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ash, steamed and bent into a circle with its ends riverted 
together) is put on over this and banged down, The whole 
barrel is then put overa ‘cresset which isan iron basket con- 
taining a fire. The fire softens the stavesand makes ie possible 
to bend them. Bang down the ash runner so that it forces the 
staves together. When you get it right down bang down a 
second runner half an inch (L2 mm) smaller ín diameter than 
the first. Bang down the quarter and “booge” runners (see 
illustration) for that end ofthe barrel. When the staves areas 
close as you can get them in this way turn the barrel over, off. 
thefire, worktheotherchimehoopoverthe bottomend,and. 
bang that down. In this way the staves are brought together. 
Before they come right together put in the other head. Then 
bang on the other quarter and booge runners. 

When a new barrel is complete it must be pickled by being 
filled with concentrated brine and sodium carbonate. This 
neutralizes the tannic acid in the oak. Pickle it for three days, 
wash rout well and fll iewith clear warerfora day wash tout 
again and filli. Use the same processif you havea “sour cask" 
(onein which beer or wine has turned to vinegar). Ifyou geta 
“stinker” (an old barrel that stinks) you can cure it by pickling 
asabove, or by bumingan ounce ortwo ofsulphurinitonifit 
is really bad, by taking a head out and shaving inch (3 mm) 
offtheinside.Totakea head out banghardon thechime hoop 
oftheotherend. Then knock the hoopsofftheend where you 
want to free the head. 

Obviously making a barrel is a fantastically complicated. 
job and unless you are prepared to take weeks over it and 
make several false starts you are well advised to watch, or get 
help from, a professional cooper. 


Making a ladder 

‘Uprights for ladders should be sawn out of a long, straight, 
clean-grained log ideally of ash, Scots pine, spruce or thuya, 
Ripthelogin half with a rip saw and rough saw the planks for 
the uprights from each half of the log. The uprights for any 
ladder should be from the same piece of wood split in hı 
They are, as it were, mirror-images of each other. 

‘The rungs should be oak or hickory. They are riven, or 
split out with wedges, then placed on the spoke-shave horse 
and spoke-shaved down. Professional ladder-makers use a 
“stave block’, which is like а large pencil sharpener, to shape 
the ends of the rungs but you can do it with a spokeshaye or 
even a draw-knife. 

Traditionally the uprights are marked by flipping a taut 
string dipped in wax and lamp-black against them. This is 
quicker and better than trying to marka pencil line on them 
witha ruler Then rough-trim them withanaxeoranadzeand 
then plane. They should be rounded on one side and flaton 
the other. All ladders except thatchers' ladders are rounded 
only on the ouside Thatcher Ше their ladders rounded 
оп the inside so that there are no sharp comers to annoy 
their knees, 4 

Drill che holes for the rungs nine inches (23 em) 


di 
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and drill them right through the upright. Lay one upright 
down, clampitin place and drive rungsinto every hole. They 
should stick out the other side. Lay the uprighe wih rungs 
attached on its side and fit the other upright to it. Bang the 
two uprights tight on to the rungs, and then put an iron rod 
through at each end to hold the ladder together. Saw the 
ends of the rungs off where they stick out. 


Making a lathe 

A simple wooden foot-powered lathe can be made very 
easily, and although it works slowly it works as well as any 
other lathe for wood-turning. The "chair-bodgers" of the 
English woods worked them until very recent years. 

Plant two wooden uprights in the ground, or if you live 
indoors attach them to the floor about 3 feet (91 cm) apart. 
Six inch by four inch (15 cm x10 cm) posts would be ideal 
Nail a block of wood to each post, just at hand height and 
on a level with each other. Drill a hole in each block big 
enough to take the ends of the "stock? which is the piece of 


Turing a bowl on a lathe 

These pictures show a bow be 

tamed on a simple lathe power 

L by electricity, but you can tum a 
bowl in the same way on a treadle 
lathe, of rather laboriously, on а 
chair badgers pole lathe (ee 


above) ЇЇ you use the later you 


Take a block of wood, mark the 
ане йаа амач 
a compass slightly lares say 
inch (6 mm), than che intended 
lamers of voor bowl, 
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wood to be turned, (You will have to whittle down che ends 
of this with a knife to make it small enough to fit the holes). 
Arrange а simple foot-pedal below. This can just be a piece 
‘of wood, held at one end by a pin which is supported on 
two short stakes, 

Arrange а bendy horizontal pole of ash or other springy 
wood above the contraption, so that one end sticks out and 
can be bent up and down. You can use trees, stakes, on if you 
are indoors, the rafters to support this pole. Tie a piece of 
rope, or rawhide, ro the foot pedal, take one turn with it 
round the stock, tie the other end to the end of the whippy 
pole. Nail another piece of wood across the posts next to 
your stock to rest your chisel on, and you have a lathe: 
Depress the pedal and the stock turns one way, release it 
and the pole above your head straightens and turns it the 
other way. You only make your cut when its tuming the 
right way, of course, 

Wood turning is skilled work (see illustrations). If you 
can, go and watch a skilled craftsman at work. 


needs be thicker than your screws 
fe long Your work wil be ruined 
уоп come down to a screw when 
shaping the inside 
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Wells, Ponds & Fish Farming 


SINKING A WELL 
‘Theeasiest way of finding wateris to dalla hole witha drilling 
machine, and if you can get hold of one it is well worth using 
it. But they are expensive, even to hire, and all they really save 
îs time and energy If you have got some of each to spare you 
can dig your well yourself by hand. 


Та earth or soft rock 
Sinking a well in earth or soft rock is very easy if laborious. 
You just dig in, keeping the diameter as small as you can, just 
leaving yourself room to usea shovel. As you get deeper, you 
send the spoil (dug earth) up to thesurfaceina bucket hauled 
up bya friend with a windlass, and you go up the same way It 
is almost always necessary to line the well as you dig to stop 
the earth from falling in. The easiest way to do this is with 
concrete rings sent down from rhe top. As you dig down you 
dig under the lowest concrete ring which causes it to fall and 
all che other concrete rings on top fall with it, From time to 
time you put another concrete ring on top. Where timber is 
cheap you can use a timber lining on the same principle. 


In soft sand. 
Sinking a well in soft sand is very difficult, and can only be 
done using rhe process of “sping”, which is hammering 
sharpened planks down below you where you are working so 
as to form a lining which is already there when you dig all 
the sand out. 


In rock 
Sinking a well through rock is harder in that you have to 
blast it, but easier in that you probably don't have to line i. 
In days gone by the rock was shattered by building a fire on it 
and then quenching this with water. The rapid contraction 
shattered the surface of the rock. Nowadays we are more 
likely to use explosives. 

Gunpowder willdo, although youneedalotanditisa slow 
job, Gelignite, or any of the modern detonating explosives, 
are much better. To use either you have to drill holes in the 
rock. If you haven't gor a compressor and pneumatic rock 
drill you can do this by hand with a hand drill, which is a 
hardened steel bit, like a long cold chisel, Hold it in your 
Jefe hand, wallop it with a four pound hammer and turn itin 
theholeafterevery wallop. Ifyou don't turn it, it will jam. To 
get the powdered rock out of the hole you must pour water 
down, which turns the powder into a paste which spurts out 
with every blow. To stop it getting in your face wrap a cloth 
round the bit ar the collar of he hole, 

Drill four holes near the middle of your well floor to form 
a pyramid pointing down into the rock. Theke are your “cut 
holes" Drill, say, eight more holes around these, this time 
vertically These are your “easers", Then drill holes ай round 
the edge of your face. These are your “рете? 

Fill all che holes with "powder", which is the generic term 
miners and well-sinkers use for all explosives light your fuses, 
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and hope that your friend up top who winds you up with the 
windlass В a real friend and doesn't decide to go away and 
havea smoke instead. 

Gunpowder isset off simply by lighting it, and if you can't 
buya safety fuse, which does this job, you can make one your- 
self by sticking hollow goose feathers into each other, end to 
end, to form tubes and filling these tubes with gunpowder. In 
factany kind of plastic or rubber tube filled with powder will 
do just as well. Poke one end of the fuse into the gunpowder 
in the hole and light the other end. Presumably common 
sense will have told you to testand time a few fuses before you. 
‘rust your life to them. And remember with gunpowder any 
spark will light it А spark struck from a rock with a steel is all 
it needs, and, if it is in a confined space, it will explode. 

Oclignite plastic H.E. (high explosive),andall the modern. 
detonants are quite different. If you light them they will only 
burn and make a stink, They have to be detonated, and to do 
this you need a cap full of fulminite of mercury, called а 
detonator: Take a measured length of safety fuse, cutone end 
off straight and clean, put a detonator over this, and crimp 
the detonator' metal case so it doesn't come off (not with 
‘your teeth, with plier), Then cut the other end off at an 
angle to expose the powder inside the safety fuse, aya match. 
head on this powder and strike the match with the box. Light 
all the fuses thus and shout to your friend to start winding 
up the bucket. The cut holes must have the shortest fuses 
because they go off first, then the easers and then the slipers 
which go off last. 

Whichever way you sinka well, when you come to watergo 
onsinking Evenif you haveto spend half ofeach day winding 
up water in the bucket, go on sinking until the water beats 
you, because if you don't, when there is a drought and the 
water table sinks, your well will во dry. When you have got 
Your water the best ching you can do ls install a steel pumping 
windmill (seep. 216), Ie will pump water froma thousand feet 
(304 m) and go on doing it for years, free, and will need very 
little attention. 


MAKING A POND 
Ifyouaregoingtokeep ducks (seep.128), orifyouwantto try 
the highly rewarding process of fish farming you will need a 
pond. You can just dig a hole, but if the bottom or sides are 
porous it will probably be necessary to puddle clay and tamp 
it in so as to form an impervious sheet, or else bury a large 
sheet of thick plastic. 

Simply piling earth up ina bank to formadamtoimpound 
water seldom works. The fill material may be roo porous and 
“piping” will occur, meaning water through and 
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embedded init. Nowadays plastic sheetingis sometimes used 
instead. If your pond is for fish farming then good topsoil 
should be placed in the bottom for plants to grow on. 


FISH FARMING 
Fish are marvellously efficient producers of high protein 
human food: far better in fact than other livestock. This is 
because they don't have to build a massive bone structure 
to support their weight (the water supportsit),and they don't 
have to use energy to maintain their body heat (they are cold 
blooded). In the tropics, particularly in paddy growing areas, 
they are a major crop. Modern commercial fish farming, in 
which only one species of fish is fed on expensive high 
‘protein in water which is kept weed-free with herbicides, is 
ecologically unsound and requires absurd inputs of expen- 
sive feed or fertilizer. We should all start experimenting with 
water ecosystems which achieve a proper balance of nature, 
and in which a variety of fish species can coexist with а cross- 
section of other marine life, both animal and vegetable. 
‘Strangely enough in the sixteenth century the matter was 
far better understood - even in England. Atthattimea writer 
called John Taverner wrote that you should make large 
shallow ponds, four feet deep and more, and keep them dry 
“one year and full of water thenext. When dry graze them with 
cattle,and when wet fill them with carp. Thepondsgrowlush 
grass because of the sediments left by the water, and the carp 
benefit from the fertility left by the cattle. This is the true 
‘organic approach to husbandry. You should have at least two 
ponds so that there is always one full of fish and one dry. 
Drain the wet pond dry in late autumn, and take che best fish 
‘out then to putin your stewpond near the house, where they 
are ready for eating. Put a lot of young fish in your newly- 
flooded big pond. 


Carp 
Carnivorous fish, such as trout, are poor converters of food 
into flesh. fish are far better This is why Taverner 


and the monks of old in Europe had carpin their stewponds. 
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fish, but they are fine converters of vegetable food. Unfor- 
tunately they need 122°F (51°C) to breed, and so are propa- 
gated in heated tanks and released out of doors, where 
they flourish. 


Tilapia 

The best fish of all for fish-farming are the African Tilapia, 
but because they are tropical fish they need warm water. 
Nevertheless, putting yourself out for them may well be 
worthwhile. Research has shown that the average family 
could provide all its animal protein requirements in a 3,000 
gallon (13,640 lire) covered and heated pool full of Tilapia, 
‘The water should be about 80°F (27°C): less than 55°F 
(13°C) will kill them. 

Tilapia mossambica, which is one of the best of the many 
species, can be bought from pet shops, The hen fish produce 
about twenty fiveto thirty young, which livein their mothers 
‘mouths forthe first period oftheir lives,and che hens bring off 
several broods a year Much oftheir food can be supplied free 
with a little labour by incubating pond water, slightly ferti- 
lized with organic manure, in tanks. After three weeks or a 
month carefully pump this water into the tilapia pond with 
the organisms that it contains, The incubation tanks should 
be partially roofed with glass, but access for mosquitoes and 
other flying insects should be provided. 

In temperate climates Tilapia mossambica can be kept in 
heated pools, and they don't require constantly running 
water. A combination of solar heating and wind/electric 
heating has proved successful for growing them in America. 
They will produce two tons of good meat per acre per year. 
‘When adult they will feed on algae or any vegetation you 
like to put into the water (within reason) or they will eat oat- 
meal. When young they need protein, which can be supplied 
in such forms as mosquito larvae, maggots, worms, or as fish 
meat, or blood meal. They are probably the most delicious of 
all fish to eat. 


Trout 

In Berlin most of the city's sewage is discharged into huge 
lakes, where rainbow trout are reared to provide 2 colossal 
tonnage of fish per acre. Brown trout will not stand up to this 
treatment, The sewage is not eaten by the trout, which are 
carnivores, but by phytoplankton, which in tum are eaten by 
zooplankton, on which the fish feeds. 

If you want to farm rainbow trout you must give them 
some kind of meat protein. You can buy proprietary trout 
food bur it is very expensive. If you have a source of very 
cheap sea fish you can use it for trout food. Salt any of the oily 
pelagic fish, pile them in stacks six foot high and put boards 
and weights on them, This will expel the oil from them. You 
can then dry them in а kiln, powder them, and use them for 
trout food. 

Several breeds of fish lend themselves to farming. A lot of 
success is had with American bluegills and catfish. 
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Household Items 


SOAP 
‘The first lion I ever shot had been eating a friend of mines 
donkeys in Africa. It had a thick layer of fat on it, and my 
friend's mother turned thisinto soap. She didit by the simple 
method of boiling the fat with caustic soda, It worked, but 
was pretty rough stuff. 

The chemistry of soap making is to boil ап alkaline with 
fat, whichisan acid, The alkaline, or lye as soap-boilers call it, 
сап be practically any alkali, and caustic soda will do. But 
there is a simple way of making your own lye. Knock some 
holes in the bottom ofa barrel, lay some straw inthe bottom, 
fill the barrel with wood-ash, and pour а buckerful of cold 
‘water on top of the ash, Pour on a bucketful every three or 
fourhoursonthefirs, third and fifth day The waterthatdrips 
ош of the bottom of the barrel will be lye. 

Now, to make soap take your fat and clarify t by meltingit 
inaslowoven, straining itinto cold water, and then skimming 
it off the water If you haven't shot a lion practically any fat 
will do: dripping, lard, chicken fat, goose fat and so on. Melt 
the fat again let it cool to lukewarm, and warm your lye to 
lukewarm at the same time. Then very slowly pour the lye 
into the fat (if you pour it too fast it will not mix) and stir it 
very gently with a wooden spoon. When the mixture begins 
to drip from your spoon like honey. stop pouring, Thenif you 
want to make your soap stronger pour ла solution of borax 
and water (eight tablespoonfuls of borax toa pint (0,6 litres) 
‘of water) and a dash of ammonia, To half a gallon (2.2 litres) 
of soap mixture add a pint (0.6 litres) of the borax solution. 
and half а cup of ammonia. Put a board over the mixture, 
cover it with a carpet, leave until the next day and cut it. 

JE you want a soap which will make you and your friends 
smell good, take: 1 1b (0.5 kg) wood fat or tallow; 1 cup olive 
ail; 1 eup peanut oil; cup water with 2 tablespoons lye in it; 
1 cup water with perfume in it 

Ifthe perfumeis essential oil bought from thechemist,use 
about three tablespoons of it, but you can make your own 
perfume our of lavender, rosemary, lemon balm, or a score of 
‘other flowers or herbs, in which case you would probably add 
more. Melt the fat, add the oils and the scent to it, and warm 
to 90°F (32°C) stirring all the while of course. Meanwhile 
mix the lye and the water and pour it into the fat and oil 
mixture and don't stop stirring. When the mixture thickens 
pour it into moulds of any fancy shape you like, 


Saddle soap 

To make saddle soap take: 6 cups tallow; 1 cup lye; 24 cups 
water Heat the tallow to 130°F (54°C). Dissolve the Гуе in 
the water, cool it to 95°F (35°C) and pour it slowly into the 
tallow, stirring the while. Just before it is ready for moulding 
pour in one cup of glycerine and stir. 

SUGAR 

From sugar beet 

Cut the tops off your sugar beet and press the juice out of 
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them any way you can: witha cider press,acarjack,oranold 
fashioned mangle. Вой the juice until all the liquid has evapor-. 

ated and you will be left with unrefined sugar. Refining it is a 
complicated process involving lime and carbon dioxide. Алу: о 
way it would be madness to refine this further, for unrefined — 
sugar is nourishing and meet for all the purposes of sugar, 
while refined sugar contains 99.9 per cent sucrose, absolutely. 
по vitamins, nor anything else tharis ofanyusetobodyand 


soul ara. 
From sugar cane 3 


Sugar cane must be thoroughly crushed хо as to produce - 
syrup: Caneistough stufffull offibres, so youcitherneedalot 

of strength and a mortar and pestle, or a steel crushing mil. 
Pur rhe syrup into a copper boiler overa fre which you ean 
fuel with rhe spent cane. Boiling rums rhe syrup into what 
inIndiaiscalled “gor”, whichis unrefined sugar As Thavesaid | 
shove isa waste of time to refine sugar any further and itis | 


much better for you like this, 


Maple sugar 3 
То make this you must tap the sugar maple, in the chilly 
month of March, by drilling the trunkand drivingina “spile”, | 
a short tube which you can buy or make yourself out of — 
bamboo, willow; sumac, elder or anything you can hollow: | 
Hang a container under the spile (an old can will do, or a 
bucket, ora plastic bag) and coverit to keep insects aut; 

Аз soon ав һе sap runs carryitto the "arch": toleaveittoo 
longisto spoilt. The“arch isa boilerplacedoverawood ire 
that needs to be kept blazing by a strong draught- The arch 
must be out of doors for a great deal of moisture is given off. | 
Don'tlet thesap get more thana couple of inches deep. Keep 
the level by pouring in more sap, It is an advantage to have 
two boilers, and use one for the fresh sap and keep ladlingthe 
partially boiled sap into the other from which you "syrup off 
meaning take the syrup. 

Skim the scum off from time to timeand watch constantly. 
tose thar the sap doesn't boil aver. lir starts climbing up the 
рап add some fresh sap, or drop some creamy milk on the 
climbing froth, or drawa piece of fat across the bubbles, Test 
the sap’ temperature with a thermometer. When itis boiling 
эг 219°F (104°C) it has turned into syrup. Strain it off into 
jars.coverwhilehotandputawayto cool Thisismaplesyrup. 

If you want sugar go on boiling until the temperature is 
242°F (117°C), butif you pull a spoon out and thedrip forms. 
a thin spidery thread, that is boiling enough. Remove from 
the fire, leave to cool for a few minutes, then stir with 2 
wooden spoon. When the syrup begins to crystallize pour it 
into moulds and youhavesugar. А - с 
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gives even more heat. A mobile iron boiler, such as you boil 
pig-swill in isîdeal, Neverusea copper boiler Thecopperand 
salty seawater will react against one another. 


PAINT. 


Very good paints can be made from a mixture of sour milk, 
‘hydrated (slaked) lime, and any coloured earth pigment that 
you can find, The lime and the sour milk must have neutra- 
lized each other, and this can be tested with litmus paper: if 
the paper tums red add more lime, iFit turns blue add more 
sour milk 

The pigment that you add to this is any strongly coloured 
earth, sediment or clay. Dig it out and boil itin water several 
times, each time in new water Strain off the waterand dry the 
sediment in a warm place. Pulverizeitas finely as you can and 
моге. Mix this powder with the mill-lime mixture until you 
get the colour you want. Keen paint-makers keep an eye out 
as they travel about the countryside for any colourful- 
looking earth or clay, and grab it when they see it. 


PAPER 
rispossibletomakepaperofany fibrous plant, orof wood, or 
of cotton or linen rags. Nettles, flax, hemp, rushes, coarse 
grass, and tall fibrous plants like Tagetes minua all make very 
good paper. 

Ret the plants first by soaking chem in stagnant water. 
Then chop them up as small as you can into, say, half-inch 
lengths, Put the chopped material into a var and cover witha 
caustic soda solution made up of two dessert spoonfuls of 
‘caustic soda per quart of water. Вой until the material is soft 
and flabby. Then put îr in a coarse sieve and drain. Hold the 
sieve under the tap, or plunge it up and down in а bath of 
‘water. This will clear the pulp away Ifyou want white paper 
soak the fibre you now have left in a bleach solution over- 
might. Otherwise the paper will Бе the colour of the material 
you are using. Drain the bleach off through a fine-meshed 
sieve (you don't want to lose fibres). 

‘Next you must beat the material, You can do this with a 
‘mallet; or with any kind of pounding engine your ingenuity 
can devise: When you have beaten it thoroughly dry add 
some water and continue beating the pulp. A large food- 
mixer or a large pestle and mortar will do very well for this 
stage: During this process put some pulp in a glass of water. 
‘occasionally and hold ic up to rhe light- Е Неге are still lumps 
in it go on beating. lf you want to make interesting papers 

_ don't beat roo long and your paper will have fragments of 
? ^ 


; оп moulds, which can be simple 


itin the vat, and shake the pulp off back in the water Then 
add more fibre to your vat 

Now, tum the mould upside down on a piece of wet felt 
and press the back of the cloth to make the watersheet 
adhere tothefelt. Take the mould away, and lay another piece 
of wet felt on top of the watersheet. Repeat the operations 
with another watersheer, Finally you need a press, Any kind 
‘of press will do. Makea “post” which isa pile of alternate felts 
anid watersheets and put the post in your press. Press for a 
day orso, then remove the paper from the felts and pressjust 
the paper sheets, Handle the paper very carefully at this 
juncture. Then lay it out on racks to dry, 


RESIN, ROSIN and WOOD TAR 
Long-leafpine, maritimepine, Corsican pine, American Байт. 
‘or gilead, cedars, eypresses and larches can all be tapped for 
theirresin, 

The best way of tapping is to clear a strip of bark, about 
four inches (10 cm) wide and four feet (1.2 m) high, off а large 
tree. This is called a “blaze” Then, with a very sharp axe, take 
a very thin shaving of true wood off at the base of the blaze. 
Drive a small metal gutter into the tree at the base ofthis cut 
and lead the sap, or resin, into a tin. Every five days or so 
freshen the сш by taking off another shaving. When you can 
get no more out of the first cut make another just above it. 
Keep on doing this until you have incised the whole blaze, 
which may take several years. Don't tap between November 
and February. IF you grow conifers for tapping, clean the side 
branches off the young trees во that the trunks are clean 
for tapping. 

If you distill resin —in other words, if you heat it and con- 
dense the first vapour that comes off ir you will get turpentine. 
“Rosin” is the sticky stuff that remains behind and itis good 
for many things including violin strings, paintsand varnishes. 

If you heat coniferous wood ina retort, or even just bumit 
ina holeina bank, a black liquor will run out of the bottom, 
This is wood tar, and it is the best thing in the world for 
painting boats and buildings. 


CHARCOAL 
Charcoal is made, quite simply, by burning wood in the 
presence of too litte oxygen. In other words you set some 
‘wood alight, get it blazing well and right throughout ts mass, 
and then eutofftheait Ihave tried many waysofdoingitandl 
have cometo the conclusion that the simplest and best is to 
diga large trench, fill it up with wood and set light to it. Then 
when itis lazing fiercely throw sheets of old corrugated iron 
оп to start smothering the fire and then very quickly, and 
you will need perhaps half a dozen helpers, shovel earth on 
top of the carrughted iran so as ro bury it completely. Leave 
for several days to cool, then open up and shovel the 
charcoal into bags. You can use the charcoal for cooking fuel, 
for making bricks (as I described on p. 232), or anywhere else 
yauneed a slow-burning fire. 
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The All- Purpose Furnace 


Firewood is a renewable resource, and the best solar energy 
collector in the world isa stretch of woodland. Woodland 
‘cut for firewood should be coppiced (see p. 35). In other 
words the trees should be cut right down every ten to fifteen. 
years, depending on how fast they grow, and the stumps 
left to coppice, or shoot again. Cut over systematically in 
this way two or three acres of woodland will yield a constant 
supply of good firewood and other timber. 

To burn wood effectively and economically requires 
several things. The wood must be burned on the floor of 
the furnace: not on a grid. The fire must be enclosed and 
there must be a means of carefully regulating the draught. 
А huge open fire is a romantic thing, but all it does is cheer 
the hear, freeze the back and hear the sky. Where wood is in 
limitless supply it may be justified, but not otherwise. 

Ie isan advantage to burn wood in a dead end, admitting 
air from the front only, A tunnel with the back walled off 
is ideal. Logs can be fed into the dead end tunnel and lit at 
the end nearest the door, and the fire then slowly smoulders 
backwards into the tunnel. The draught control should be 
such that you can load the tunnel right up with dry logs, 
get a roaring fire going, and then actually put it out by 
cutting off the air. If you can feed your furnace from outside. 
your house you will avoid a lot of mess inside. And if you 
сап organize things so that your furnace can take long logs, 
you save an awful lot of work sawing: 

Now any decent economical furnace should be capable 
of doing at least four things: space heating, oven baking, 
hotplate cooking, and water heating, and if it can smoke 
meat and fish as well so much the better. We have built a 
furnace that will do all these things on my farm, and as the 
farm is called Fachongle I call it the Fachongle Furnace. 
But don't try to build one the same unless you know you 
can get, for not roo much money: firebricks, a cast iron plate 
big enough to cover the whole furnace, and a massive 
cast iron fire door, 


Building a furnace 
We built a firebrick tunnel, four feet (1.2 m) long inside 
the house. It is bricked off at the back, bur the front falls 
four inches (10 cm) short of the exterior house wall. The 
house wall there is lined with firebricks, On either side of 
the tunnel we built a brick wall slightly higher than the 
top of the tunnel. The bases of these need not be of firebrick, 
but the tops must be to withstand the heat. On top of the 
two outer walls we laid a steel plate, (This has since warped 
slightly which is why I advise you to get a cast iron plate.) 
This goes from the back of the furnace right to the wall of 
the building. On top of the steel plate away from the wall 
of the building we built an oven, and at the very furthest 
end from the wall we built a chimney. We knocked a hole 
in the outer wall and in that set a furnace door with firebricks. 
‘The furnace is fed through this door, and the heat and 
smoke has to come back to the front end, curl up through 
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the four inch (10 cm) gap, hit the iron plate, curve back 
and go under the oven and on up the chimney. 

Now we built a back boiler into the back wall of the 
tunnel, and the pipes from it come back between the tunnel. 
wall and the outer wall, and then come out through two 
holes in the latter. We partially filled the cavity between 
tunnel and outer walls with sand to insulate and store heat, 

The boiler of this particular furnace has to supply: 
kitchen, dairy, brewery, laundry and bathrooms, and this 
it does provided a good fire is kept up. To provide that much 
hot water with an electric immersion heater would cost a. 
fortune. We are intending to preheat the water with a solar 
roof in due course so that in the summer, when we don't. 
need so much heat indoors, we won't have to keep such a 
large fire 

A refinement, which is not completely necessary, is that 
some of the smoke and heat comes through a slit cut in the 
iron plate and so travels up the back of the oven, which is 
hollow, and over a steel plate which forms the top of the 
oven. The oven bakes magnificent bread providing there is 
а hot enough fire in the furnace. 


Making charcoal in a furnace 

‘One advantage of a Fachongle Furnace is that it will make 
charcoal. If you get a big fire going in it and then close the 
draught right down, the fire goes out and the wood tums 
to charcoal. A final attraction is the smoke chamber which. 
we have built over the oven. It is too hot in there for ham 
‘or bacon but marvellous for “cook smoking” fish or meat. 


The Fachongle Furnace is a good example, I think, of the 
newattitude that we people who call ourselves self-sufficient 
have to adopt. We must learn again to trust our own 
intuition and judgment, and not always run to the "experts" 
or specialists. We must learn to improvise and make do with. 
the resources we can get for nothing if we use our eyes, 
hands and brains. А commercially-produced furnace on the 
scale of the Fachongle Furnace would cost а thousand 
pounds. Our furnace is not perfect, but we are improving 
on it. You can only really succeed as a selfsupporter if you 
are prepared to adapt, experiment and try your own ideas. 
As you go on you gain confidence in your own ability to 
do things for yourself, and this is one of the most satisfying 
aspects of the self-supporting way of life. 

Many of the things that we look upon as far too difficult 
to be done by anybody but a specialist are not difficult at 
all once we actually come to do them. Ithink ofan old friend 
of mine who was living in the remote outback in Southern. 
Africa, and who suddenly found himself unable to buy - 
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Useful Addresses 


General 
Айай Development and Advisory Sovice 
{иеш ard science), Great Westminster 
House, Honelery Road, London SWIP 2AE 
Probably the best place for the коше self- 
supporte to begin, As well as the London bead 
ште, ronal offices all over the United 
Kingdom provide advice and pamphlets on every 
agricultural subject. И you are thinking of buying. 
learn or draining land,ofsuitable equipmentand 
balanced livestock, start by erring advice and help 
fom this Goveniment department. Pamphlets 
from: Ministry of Agriculture, Fahere and Food 
(Publications), Tolcame Drive, Pinner, Middlesex 
HAS 207 (Single copies ee) 
Mini of Agricul Fiheriesand Fond, Whitehall 
Place London SWIA 2HH (for advice and infor- 
mation on all general aspects of fm) 

The SelfSufciency and Small Holding Supplies; 
Priory Road, Walis, Somme (for a lage ум 
of useful ems) 


Food from the Fields 
Wright Rain Lid, Crow Arch Lane, Ringwood, 
Hampshire BED IPA (for туздоп equipment] 
Forst) Commision, 25 Savile Row, London 
WIX 2AY (for advice and pamphlets оп 
woodland) 

John Seo: Royal Nurseries, Mentor, Somers (for 
Young trees, as well as э vae of garden shrubs) 
1НВ. implemen Lad Ав ne Mundford, 
"Thedord Коной or ploughs and tractors) 
Rll Ld, Agric, Enge, Engineering Won, 
Railway Bldgs, Куе Yorkshire (for rhe 
"Esc precision seed dil 

R. Hane and Co Lil, Adis Werks, Eads Colne, 
Colchester Essex (осе ЗА ае hand null) 
оне Home Brews Lid, Old Hall Works, Stuart 
Road, Birkenbend (for herrmaking equipment) 


Food from Animals 
The British Goat осиу c/o Secretary; Какайып, 
Bury Зе Edmunds, Sufiolk (for butter chuma, 
milking buckets, milk cartons et) 

Claes Сайа Lal, Town Hall Bides, Wels 
Somers (огай dairying equpment) 

Hansens Laboratory Lid, Rennet Manucure 
416 Basingstoke Road, Reading (for ате and 
pure сше генет) 

Fred Rison, Goat Appliance Works, Longtown, 
Carlisle (forgone and infomation o0 goan) 

С.М. Flack & Co Lad, Home Farm, Culfond, Bury 
‘Sc Edmonds Salk ot large whte pigs) 

Ре Breeders Supply Co Lud, Checkendon Reading, 
Berkshire (for housing, есите, ete todo with 
[^ 

Stanley Broun and Son, Poultry Farm, Chearsle, 
tie Aylesbury Bucks (for poultry) 

„Майа Chicks Ld, Bue Hil Cole Lance. 
(for young pou) 

dos fk Lal, The Chippings, Chigwell Row 
Essex (for chicken ier) 

EH Thome Ld Beehive Works, Wingby Lincoln 
shire (for bee equipment) 
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Food from the Garden 
Henry Doubleloy Ашу, Bocking Braintree, 
Essex (for genenil information on sod and oni 
КОТ) 

ras Produts Lil, Brunel House, St Georges 
Road, Bristol 1 (for sol analysis and composts) 
1. СН Lid, Stanwell Road, Вето, Middlesex 
fora farge range of market garden tole) 

JH Poe (UK) Lad, Tells Hatch, Rothericld, 
Crowborough Sussex (fr peat pots) 

Soke Lacy Нав Farm, Bromyard, Herefordshire 
[2 

The Old Калу Herh Garden, мәт, Кен (or 
seeds and young planes) 

The Атаат Winemaker, North Croye, The 
Avenue, Andover, Hampshire (for Winemaking 
equipment and advice) 


Food from the Wild 
ASI, Importer: and Wholesale Distributors, 
Alliance House, Snape Malings, Saumundham, 
Suffolk (or a wide ange of guns although ко 
purchase any gun you тим have a licence and go 
Hough deae) 

Bridport Gundry Lid, Nes, Line, Tine Mis, The 
Court, West Sc Bridport, Dorset (for бии nets] 


Natural Energy 
Unive of Canin, Department uf Architec- 
ture, Scope Terrace Camna (ог bulletins on. 
ies ciema чел) 

melle Tino “Delpan, Panel 
Tone 25 ion Ron London WI oes 
чоттоп deae e) 

The Мавиа! Сере for нете Tetley 
Corwen, Mach Wie (ог gene in 
moni orate teh) 

Gibon Giles ond бошт Lid Turbine Ms 
Kendil Cam (for ster over machine) 
Кеш Solas Lad, 10 Alon Place, Maidstone, 
Kent ffor informaron ona ааа awe 
sg paneli) 
Corse Той шй Tl S Magle Road. 
Suro, Sure (ora тише о ecc nec 
mendi 


Wind Eny Supply Co, Boley Avenue, 
Pee бова (ol pumping snd хик 
sid] 


What Brokers Lal Wayland Works, Whitecharch, 
Salop (ora very of winds) 


сањв Skills 

ЗЕ Оду and Son (Витина) Lad Bro 
idee Bader Work, Burowbrg, Вацон 
Speer r n Ж 
Gato Sith Lal, Fumace Mis, Wolle 
oad Tiles Maldon, Exe forces le] 
Comer Kins Lak Dvd Rond, Longton Sas 
[rem pur. 
Wingen Lad, Gamer Sonet Ei Seen 
(rli poter equipment and spl) 


ays Laon Noto Red Hun Как 
ан 

Jacobs, Young ed Weta Lid ҮЗ Нав 
Bid Rond, Haywards Hah бише остава, 
карана) 

The Менету Journal с Fein of Bh 
Ga Socks OA Southarnpron Ro London 
GUCI ABA (far оттан and ap) 

Та Wide, Wheto hing Horan 
Sih oral aes and tag machina] 
Бон. Hering and Sons, 27 High West Soe 
Dorchen Бома (огуна 

Bis Lesdbeses Rookery Сое, Гы 
Lobe, цеви Мен Non Cheshire (or 
койп an уелери ей as drea) 
Модна Leer end Сй, 923 Vibe 
M Моон. Bounce Вне 
PER nj бог Ем and ешеси ойр tc 
io Р Miner Ld 67 Quen Sot, Hin, 
Here (orici) 

Трам, Selo Tools & Maid 21 Code 
Foci море на e E E 
Mead] 

Macey Мей Co Lid, Usipend Core 
Blend ond London Ni (e) 
Вый and Ryan Lal 101 Ташев Cour Ком, 
Lonnie tools} 

Gore Медни. Supplies, 1680 Sula 
Кейде Hi Succ, London Nó (or wide 
ps e port weeds) 

ЖЫШ of Wood, дивия Esene, Мены, 
Suck (or ecd anal dite do wi oe) 
aad Солроне Lal Мот Bade Rond, 
Aron e Биме Blaydon on Tae, 
Се Dunham МЕ ТВ (ple of wood oe 
КЕ 

R J. Хдо The Fals, Exeter Rad, Neon 
Poppleton Bevon ork) 


np 
p 
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ina 
John and Sally Seymour/Fsber 
The Fat ofthe Land. 

John Seymour/Faber 


Food from the Fields 
Element of Acute 
Frem John Митат 

Organs Farming 

Hugh Chorley Faber 

Fol without Feng 

Lawrence D.Hil/Henry Doubleday 
‘Associaton, Bockng Braintree, sex 

The Hone in the Frou 

George Бут Evans/Faber 

Old Famn Implements 

Php АХИ David & Charles 
Breahnaking: ts Principles and Practice 
Edmund В Вамі ОР 

Tritons Guide ш Bete Wine and Ber Making 
for Beginners 

Минора 


Fond from Animals 


“The Backyard Dairy Book 
Len Street and Andrew Singer/ Whole Earth 
Tools, Mill Cottage, Svatiham Road, 
Cambridge 

The Story ef Cheese making in Britain 

Val Cheke/ Routledge & Kegan Paul 

Goat Husbandry 

David Mackensie/Faber 


њара 

deg Peeing and rati of Ment 
REA Rowton dcl 
Natural Poultry Keeping. 

Jin Vesta ооой 


The World. 
Ms Ho Bade Ted 
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Useful Reading 


Grow itl 
Richard Langer/Equinox Books. 
The Heal 

Joseph E Meyer/The Oak Tree Press 
Herb Gardening 

Clare Lisewenteld/Faber 

‘The Complete Book of the Greenhouse 
Jan G.Walls/ Ward Lock 

Putting Food By 

Stephen Greene Press, Batlehoro, 
Vermont, USA 

Amateur Wine Making 

З.М. тант а 


Food from the Wild 
Food for Fre 

Richard Mabey/ Collins 

Pocket Guide to бе Sea Shore 

John Barrett & C. M. Yonge/ Collins 
Seaweeds and their Use 

ХО Сартан Methuen 

Edible Wild Pens 

Oliver Perry Medsger/Macmillan 
Hou co Enjoy your Weeds 

Audrey Wynne Hatfield Muller 


Portola Insitute, 540 San 
Menlo Park, Са 94025, USA. 
Radical Technology: Food, Shelter, Tool 
Materials, Energy Communication, 
Ащитотту Conmunity 

‘el. Godtrey Boyle and Peter Harper/ 
‘Wildwood House 

Keeping Warn at Half he Cost 


‘Colesby and Townsend/ Prism Press and CTT 
Chalmington, Dorchester, 
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